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= MANUFACTURING CONFECTIONER PUBLISHING COMPANY, CHICAGO 6, ILLINOIS 


ws NEW... ws ZESTY! 
At Last! An Imitation RASP BER 


Flavor that really tastes like Rasphbe 


The most recent development of the Felton Research Laboratories, Imitation 
Raspberry Flavor #646 is undoubtedly the finest imitation Raspberry flavor 


on the market today. 


For Hard Candy use Felco Super Concentrate Imitation Raspberry Flavor 


#646—1 oz. per 100-Ib. batch 


For Creams, Soft Centers, Icings, Toppings, Cracker Sandwich Fillings, etc., use 
Concentrated Soluble Flavor Imitation Raspberry #646—1¥2 ozs. for 100-Ib. 
batch. 

Testing Samples gladly furnished on request. 
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T. attractive and delicious candies 
you see here were made with new and 
improved Soyco—the quality whipping 
agent. 

We sincerely believe that this whip- 
ping agent, Soyco, is superior to the 
product you may now be using. 


Costs less than half as much 
as egg albumen! 


Soyco is a whipping agent derived 
through carefully controlled physical 
and chemical processes. It replaces egg 
albumen on a pound-for-pound basis. 
Soyco is laboratory tested and checked 
to insure uniformity. 


Soyco produces uniform results! Egg 
albumen, on the other hand, is not al- 


| ways uniform. It varies considerably in 
stability and whipping qualities. 


oyco 


your present whip; i 
with Soyco for-results and 


Soyco will not darken or discolor ma- 
zetta cream, nougat cream, nougats or 
fudges. 

Soyco’s invert action retards crys- 
tallization of the sugar — helps to in- 
crease the shelf life of fondants and 
sugar cream centers. 

Soyco will beat up with invert sugar 
without water. Soyco will whip up in 
syrup equally as well as egg albumen. 

These are reasons why Soyco is be- 



















protein! 









quantity purchased. 


SOYNUTS add taste and protein to candy! 
Whitson’s Soynuts are dry roasted, tenderized soybeans available as 
whole nuts, coarse or fine toppers. They contain approximately 37% 


Soynuts can also readily be blended with other nut meats—the bland 
flavor of Soynuts makes this combination especially palatable. 
Priced from 11%¢ to 13¢ per pound*, depending on type and 


*All prices f.0.b. Waterloo, lowa. Subject to change. 


Sa THE ORIGINAL WHIPPING AGENT 


WHITSON PRODUCTS. Division of The Borden Company. 
350 Madison Avenue, New York 17, New York. 
Canada Distributor: H. Lawton & Co., Toronto. 





ing used more and more in a wide 
variety of candies by leading manufac- 
turers. 


Soyco is also being used to replace 
part of the egg albumen in other types 
...such as short nougats, hand rolls, 
starch run creams, and light frappés. 


Send for “Soyco Facts and Formu- 
las,” and order Soyco directly from 
Whitson Products today. (Soyco is 
packed in 100-lb. drums.) 








May we enter your name for a copy of our 
new Flavor Catalog and Price List to be 
released shortly? A line on your letter- 
head, mentioning this publication, will in- 
sure you a copy. 
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CANDY making and PROFIT making become synonymous when you use 
EKOMO Imitation Flavors. Here is a popular group of flavors, suit 
able for use in a wide variety of confections, with a long and extraordi- 
nary record for economy and flavor fidelity to recommend it. Each item 
in the group is a superlative example of fine flavor making. Collectively, 
EKOMO Flavors represent a very practical answer to the confectioner's 
present-day need for a type of flavor that will produce the most appeal 
ing effects most economically. They embrace a large selection of 
flavors, all highly concentrated and easy to handle. Write us for further 


particulars if interested. 





PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW a 11, N.Y. 


BRANCH OFFICES and *STOCKS: Atlanta, Ga., *Boston, Mass., *Chicago, ll., Cincinnati, Obio, Cleve 
land, Obio, Dallas, Texas, Detroit, Mich., *Los Amgeles, Calif., Philadelpbia, Pa., San Francisco, Calif, 
*St. Louis, Mo., *Toronto, Canada and *Mexico, D. F. FACTORIES: Clifton, N. ]. amd Seillans (V ar), Framet: 
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Back to Nature / 


For nearly a year, synthetics were laid aside as the chemists of George 
Lueders looked to nature for the enhancement of fruit flavors. 


The results are five new superb FRUITS WITH ADDED NATURAL 
FLAVORS: Cherry, Pineapple, Raspberry, Strawberry and Wild Cherry. 
Now the confectioner can use natural flavoring without introducing ex- 
cessive moisture into fondants. 


FRUITS WITH ADDED NATURAL FLAVOR are typical of the products 
of integrity which the laboratory-craftsmanship of George Lueders has 
been providing confectioners for more than 60 years. 


CATALOG LISTING 


CHERRY with Added Natural Flavor 
PINEAPPLE with Added Natural Flavor 
RASPBERRY with Added Natural Flavor 
STRAWBERRY with Added Natural Flavor 
WILD CHERRY with Added Natural Flavor 


Your inquiries are anticipated. 














Established 1885 


Ls B yoders &- Co 


427 Washington Street New York 13, 











CHICAGO, ILL—510 N. Dearborn Street @ SAN FRANCISCO, CAL.—56 Main Street 
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WRAP-0-MATIC 
PACKAGING EQUIPMENT 


For wrapping candy bars, biscuits, and 
cookies, Wrap-O-Matic is the most popular 
Wrapping machine in the Confectionery 
and Bakery field . . . a real tribute to the 
flawless wrapping by Wrap-O-Matic. 


By WRAP-0-MATIC 


Step up to any Candy Counter . . . see how easy 
it is to pick out the Wrap-O-Matic wrapped Candy 
bars, Biscuits and Cookies. Notice the neat, trim 
Wrap-O-Matic packages that seem to stand out 
with that “Buy me” appearance. 


Wrap-O-Matic wrapping is economical too. You 
save as much as 75% in wrapping labor and as 
much as. 35% in wrapping material. With a 
reasonable volume of business and the high speed 
Wrap-O-Matic wrapping up to 120 packages per 
minute, it doesn’t take long for Wrap-O-Matics 
to pay for themselves. Why not enjoy profitable 
Wrap-O-Matic wrapping? Our engineers will 
gladly show you how Wrap-O-Matic can eco- 
nomically “Dress-to-sell” your Candy Bars, 
Biscuits or Cookies. Send samples and ask for 
illustrated literature. 


Package Machinery Corporation 


TOLEDO 1, OHIO, U.S.A, 


for October, 1947 
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F you are one of those who strive for unvarying 

uniformity of butter flavor in your products 

. then Clearfla, a natural butter flavor, is 
made for you. 


It is a crystal-clear distillate of pure dairy 
products—not synthetic—and is processed under 
unique scientific controls. Thus you can always 
rely on Clearfla’s absolute butter flavor uni- 
formity whether used in butter or not. 


Clearfia locks in every drop of lively, fresh butter 
flavor . . . gives your product the tantalizing 


fragrance of butter in every delicious bite. And 
you can count on this same freshness and uni- 











ABSOLUTE 


butter flavor uniformity! 






Here is 


formity every day of the year. For Clearfia will 
never grow flat or rancid but will keep indefi- 
riitely without refrigeration. It will not readily 
“cook out”’ or “bake out”’. And to top everything 
. .. only one ounce of Clearfla equals 10 pounds 
of butter, in flavor intensity. The cost ...a 
fraction of. that of butter—without its costly 
storage problems. 


If you want greater butter flavor uniformity . . . 
then it will be to your advantage to investigate 
Clearfla today. Use the coupon below for helpful 
literature. Our consultants will be glad to coop- 
erate with you in applying Clearfla to your 
bakery or confectionery product. 

















W. A. CLEARY CORPORATION, 
New Brunswick, N. J., Chicago, Il. 


Please send me CLEARFLA in Confectionery Products and Shortening. 


Dept. MC 





NAME POSITION 











STREET NO 








COMPANY. 








CITY ZONE 
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Now you can reduce your ingredient and pro- 
duction costs with the new proven, Central 
Soy Albumen. Central Soy Albumen is a com- 
plete aerating agent — does not have to be 
mixed with other albumen products. Produces 
top quality creams, divinity fudge, nougat 


and other aerated candies at reduced costs. 


SOY ALBUMEN WILL GIVE YOU: 


White Color - Soft, Creamy Consistency 
Large Volume - Short, Tender Texture 


Central Soy Albumen whips up very rapidly 
— produces small, uniform air cells —will give 


you exceptional volume and stability. 


THE NEW, MODERN WhcZsing Agent 





le | 


EASY TO USE—Central Soy Albumen is 
easy to use. No formula changes are neces- 
sary. It dissolves quickly in the syrup, water, 
or can be added in a dry state to the syrup 
batch. 

Find out how this new, superior whipping 
agent can reduce your costs and improve your 
candies. Write for our new technical bulletin— 


“Central Soy Albumen—For Confectioners.”’ 


Central Soy Albumen production is con- 
trolled by rigid standards and specifications 
to a uniform, high quality, and is available 
in 10, 25, 50 and 100 pound leverpak drums. 





CeNTROL 
Sova meopucrs. 


i 
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SYMBOL OF EXCELLENCE 


Throughout the world the Anheuser-Busch trademark is recognized and accepted 
as a symbol of excellence. Any product which bears the famous “A” and Eagle 
may be purchased with complete confidence in its quality and performance under 
the most exacting conditions. Our sales and technical staff is available to discuss 
any problem with you involving the use of Starches or Corn Syrup in regular or 


special formulas to meet your requirements. 


CORN SYRUP 
STARCHES 


Dusting + Moulding *« Thin Boiling 











CORN PRODUCTS 
DIVISION 


ANHEUSER-BUSCH, inc. 


ST. LOUIS, MO. 
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Cortez took some strange beans back to Spain 
after conquering Mexico, four centuries ago. 
Flavor lovers are thankful he did. He had found 
a favorite flavor. The unknown beans were 
Vanilla Beans. 


Norda today is one of the world’s largest im- 
porters of fine Vanilla beans from Mexico and 
Madagascar. The superb Vanilla made from them 
fits and fills every one of your quality needs. 


Norda Vanilla—sugar, extract and concentrates 
—is created by skilled flavor experts. Its excel- 
lence begins with the choice beans themselwes. 
The rest comes from Norda’s knowledge. 


Ask for samples of Norda Vanilla, and the new 
catalogue of Norda Flavors. 


Nor da Essential Oil and Chemical Company, Ine. 


601 West 26th Street, New York 1, N. Y. 


CHICAGO , LOS ANGELES , ST. PAUL , MONTREAL . TORONTO , HAVANA , MEXICO CITY LONDON 


October, 1947 page 11 





HOW BREAKING ONE EGG AT A TIME PROTECTS 


Armour makes sure that every egg is right. 
That’s why every egg is broken out into a cup 
and individually inspected. It’s this painstaking 
care of millions of eggs that assures you fine 
quality candies when you use Cloverbloom 
Powdered Egg Whites—candies with smoother, 


creamier texture. 


This is Cloverbloom quality 


From the selection of breakfast-fresh eggs to the 
spray-drying of the finished product — Armour 
guards the quality. Constant scientific tests are 
made. Armour’s own exclusive process guaran- 
tees uniformity. Moisture is controlled to 2% 
at time of drying. Every trace of shell and fibre 
is removed. Every batch is uniformly clear and 
white. You can’t buy better whites. 


For quality candies, smoother and creamier 


Cloverbloom Eggs assure you finest quality in 
your finished product and you save time and 
labor. Armour produces Cloverbloom frozen 
whole eggs, whites, sugared and 45% solids dark 
color yolks; spray-powdered whole eggs, whites 
and yolks. Uniform quality—no waste—ready to 
use when you need them, 


ARMOUR Creameries Powdered 


UNION STOCK YARDS « CHICAGO 9, ILLINOIS 


Eggs 
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THE WORLDS FINEST ORANGE OIL 


Give it all your tests for guality, uni- 
formity and strength. Then you'll buy 
Exchange Brand. 


Made exclusively from oranges from 
the Sunkist Groves of California. 


Exchange Oil of Orange gives you 
more real orange flavor, drop for drop 
or pound for pound, than any other 
orange oil. 


Distributed in the United States exclusively by 
FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York 11, N. Y. 
DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. 
“Distributors for: 

CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 
Producing Plant: 

The Exchange Orange Products Co., Ontario, Calif. 


It October, 1947 
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You'll never know how much the flavor of your confections 


can be improved until you've tried MAGNA-FLAVORS, . 
MMséR’'s new group of magna-ficent, premium flavors. 


Perfected after exhaustive scientific research, 
MAGNA FLAVORS are so superior in quality, workability 


and sheer taste-appeal that they form a true “aristocracy” 
of the flavor world! 


Determine now how MAGNA FLAVORS can improve 
your confections, old or new. Write for further information. 
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| They're Smoother ! 


Caramels, Nougats, Fudge, Milk Chocolate Bars & Coating 


made with Land O’Lakes Nonfat Dry Milk Solids 


Pe Te 





etre eeeagcescesesesees, 


The addition of Land O’Lakes Nonfat Dry 
Milk Solids gives caramels in particular a 
noticeably smoother, creamier texture. In fudge 
and milk chocolate coatings, it performs a 
"STAY three-way service. It helps achieve the desired 
velvety texture. It improves thickening com- 
Lest o* helps li pared with powdered sugar, and thus stretches 
problem of rancidity- “ your sugar supply. And last, it reduces exces- 
e It’s fresh when YOU - sive sweetness, making your candy moremellow 
s fresh under OF and palatable. 
sik acidity and Nonfat Dry Milk Solids * Dry Whole Milk 
x Normal i erin — s Dry es selide 


pacity- 


Jo SOLSOSS SOHO OFOHO OH ESOCESO eeeeeeeeetas 


e@ It stay 
dinary 


eeee eee wn ene eee eee eee enn ee 


Branches and brokers in principal cities, 
or write direct to: 








ES, INC. 


mINNESOTA 
s SWEET CREA 


CREAMER! 


minnearous ‘3. 
Oo’ LAKE 


- puTrTe® 


* 
. 


"Land O'Lakes” and registered trade marks of Land O’Lakes Creameries, Inc. 


3 . 
Cece es ee eeeeeseeeeseeeeseecessesese eeed eeees seee Seeeeeeeseeseeseseoveee® 
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Blanke-Baer 


PURE FRUIT PUREES A 


For Those Who Take Pride 
In Their Confections 


To be sure that your confection reaches the consumer 
with all the taste and purity to which they are en- 
titled, and which you are seeking to perfect—to be 
sure that your confection will enjoy repeat sales— 
then you, like many of the confectionery leaders, 
will want to be sure that it contains Blanke-Baer’s 


Pure Fruit Purees and Flavors. i 


ND FLAVORS 


Fruit Purees 


Conc. Pure Raspberry Puree 
Conc. Pure Strawberry Puree 
Conc. Pure Orange Puree 
Conc. Pure Grape Puree 
Conc. Pure Apricot Puree 


True Fruit Extracts 


True Extract of Raspberry 
True Extract of Strawberry 
True Extract of Cherry 
True Extract of Grape 
True Extract of Apricot 


“C” Type Cocoanut Fruit 


BLANKE-BAER EXTRACT & PRESERVING CO. 


3224 S. Kingshighway, St. Louis 9, Mo. 


lor October, 1947 
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EXTRA MOISTURE- 
CONTROLLED 


Meaus 


EXTRA FRESHNESS| 
TRUE FLAVOR! 


Permits you to add 5% more moisture to your candy 
formulae—moisture that is retained and controlled from 
cook to counter! Keeps candy fresher, more tender; helps 
seal in the flavor. Don’t overlook this opportunity to in 
crease the quality of your candy. 


REMINDER: Write today for Sample Recipe M. 


Veg-A-Loid has many advantages. 
With it you can:— 

A. Cook at 5°-7° lower temperatures. 
B. Reduce fat ratios. 

C. Use less sugar. 


J. H. Angewmeter Co. 
: es 


MANUFACTURING SPECIALISTS TO THE FOOD InDdDUSTRY 4 


245 Seventh KL NMOCNMC, « beee York, N. GY 
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Li «KE TH e FLAVOR — Ms Kam flavor... clarity 
and uniformity not found in any other 

OF A FRESH-CUT iescsoi 

LE MOWw Si ia Always specify it by the brand name 


when you order — Exchange Oil of 


Lemon. And to insure your satisfac- 
When it’s Jemon you want, Exchange is 


tion, accept no other brand. 
the Oil! 
Distributed in the United States exclusively by 


More than 80% of all the lemon oil used FRITZSCHE BROTHERS, INC. 


76 Ninth Avenue, New York 11, N. Y. 
i i is Ex Lemon 
in the United States is Exchange 0 DODGE & OLCOTT, INC. 
Oil. This overwhelming endorsement by NOD Vest Streak, Weer Tart OA, OF. ¥. 
Distributors for: 
CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


Producing Plant: 
EXCHANGE LEMON PRODUCTS CO., CORONA, CALIF. 


the trade is your assurance that Exchange 
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Last February the almonds blossomed 
over 105,000 acres of California land. 
Last August the nuts were harvested. 
More than 65% were shipped to Sac- 
ramento, America’s Almond Capital, 
for processing in the million-dollar Ex- 
change plant. 


Thousands of tons will go to America’s 
confectioners .. . to candymakers who 
know how often buyers say “Ill take 
the one with almonds.” 


Let your local Blue Diamond represen- 
tative tell you how quality almonds add 
sales appeal to candies. Remember, 
Blue Diamonds are clean, free of dust 
or chaff. No “bitters”’. 


For complete information call your local Blue Diamond 


CALIFORNIA ALMOND GROWERS EXCHANGE 
Sacramento, California 


A grower-owned organization entering its 38th year of continuous service, 
now marketing more than 65% of California's almonds. 
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BLUE DIAMONDS 


sales-minded candymakers know them well* 


Blue Diamond Drakes are unsurpassed for fla- 
vor. The larger sizes like 22/24 (illustrated) are 
widely used for oil-roasting and salting. Sizes 
from 30/32 and smaller (44/46 illustrated) are 
used for candy bars, for chocolate dipping, for 
almond brittle, almond bark, miniatures, and 
clusters. Extremely small sizes are used in vend- 
ing machines. All sizes are available in 100-Ib. 
paper-lined sanitary bags. 


Drake (or Mission) sheller-run or whole-and- 
broken are excellent for “inside” work. Available 


in 100-Ib. bags. 


“Diced” almonds (illustrated) is one of a group 
of Blue Diamond specialties developed to meet 
manufacturer’s needs. Available in 23-lb. cartons 
or 100-lb. bags. For full information eall your 
local Blue Diamond representative or write 
America’s candymakers feature quality Blue 
Diamond Almonds in candies that are known 
the nation over. They know most folks say, “I'll 


take the one with almonds”. Top quality .. . 
free of dust or “bitters”. 


A > 


For complete information call your local Blue Diamond 


representative, or write 


CALIFORNIA ALMOND GROWERS EXCHANGE 
Sacramento, California 


A growcr-owned organization entering its 38th year of continuous service, 
now marketing more than 65% of California's almonds. 


persons draw livelihood from the produc 
rocessing, marketing of California almonds 


They re among your best customer 
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CONFECTIONERY © 
ANALYSIS and 


COMPOSITION 


By 
STROUD JORDAN, MS., Ph.D. 


and 
KATHERYN E. LANGWILL, M.S., Ph.D. 


2.50 


The first two volumes of “Confectionery Studies” by Dr. Jordan, have acquainted the confectioner with everyday problems and with 
standards in effect at the date of publication. A practical and technical evaluation of chocolate products then followed entitled “Chocolate 
Evaluation”. These three books were willingly received by the industry as valuable additions to the technical literature available. 


This book, the fourth in the series, is being published by The Manufacturing Confectioner. Confectionery studies have been continued 
and this volume concerns itself, first with applicable data that cover the composition of basic raw materials as well as that of the finished 
confections in which they have been employed. 


In assembling this volume reference is made to applicable methods. Where satisfactory methods of analysis are of general knowledge 
they are incorporated by reference. All specially developed methods and procedures are incorporated in detail. 


Where reconstruction of formulas from analytical data is considered, we are dealing with a relatively unexplored field. Many basic 
assumptions have been made before actual formula reconstruction has taken place. The second part of this volume is used to consider 
the several confection groupings into which most confection types generally fall and full discussion of each follows. See Chapter Headings 
below. 


Moisture (Ch. 1) Colloidal Materials (Ch. 7) Sugar Cream (Fondant Ch. 13) 
Ash (Mineral Matter—Ch. 2) Nuts and Fruits (Ch. 8) Fudge (Ch. 14) 
Sugars (Ch. 3) : Acids (Ch. 9) Caramels and Toffees (Ch. 15) 
Starches (Ch. 4) incidental Materials (Ch. 10) Marshmallow (Hard & Soft Ch. 16) 
Proteins (Ch. 5) Reconstructed Formulas (Ch. 11) Nougat (Ch. 17) 
Fats (Ch. 6) Hard Candy (Ch. 12) Gums and Jellies (Ch. 18) 
Coated Candies (Ch. 19) Appendix 


BOOK SECTION 


The MANUFACTURING CONFECTIONER 


400 W. Madison St. Chicago 6, Illinois 





Book Section: 
THe MANurFActuRING CONFECTIONER 
400 W. Madison St., Chicago 6, Illinois 
Please send me Dr. Jordan’s Book “Confectionery Analysis and Composition.” 
MY NAME 




















No other manufacturer 
produces a greater variety 
of edible vegetable oil 
products than 














CUSTOM MADE FOR 
NUT ROASTING 


Konut is built for stability. It gives all types of nuts a 
longer shelf life. You have no off-flavor oils when Konut 
is used. Can be used over and over again, assuring peak 
economy. 


A Product of DURKEE~ 
One of America’s Great Food institutions! 


A DIVISION OF THE GLIDDEN COMPANY 
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PERFECT BLENDING OF COATING AND CENTER 
Requires Care in Choice of Chocolate 


Merckens Chocolate Co., Inc., Buffalo 1, N. Y. 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES 
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for confectionery manufacturers 


© POWDERED ALBUMEN 
@ GRANULAR ALBUMEN 
e@ FLAKE ALBUMEN 
@ SPRAY ALBUMEN 


W rite for Samples and Current Quotations to: 


DOMESTIC EGG PRODUCTS, Irie. cousins cone. oF amenics 
393 SEVENTH AVE., NEW YORK 1,N.Y. 


CHICKASHA. OKLAHOMA + McKENZIE. TENN. « NASHVILLE. TENN 
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CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT 


400 W. Madison Street, Chicago 6, Il. 99 Hudson Street, New York 13, N. Y. 
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Anyone Around 
» My Base 
wey \s \T! 


, ee didn’t learn this 
from a textbook. It’s an age-old 
favorite game they learned to 
leve Naturally. 


The Toms and Dicks and Bettys 
know what they like...and their 
favorite confections are those 
which they come to like Natu- 
rally, tee. They choose on the 
basis of flavor alone. 

in your confections... healthful 
and satisfying ...there can be 
mo more carefully designed fla- 
vor favorites for youngsters 
(and for “oldsters” too) than 


FLORASYNTH’S 


CONCENTRATED IMITATION 


CANDY FLAVORS 


For Favored Flavor Try 
FLORASYNTH’S 


RASPBERRY 


and others of the famous “}2 line” 
>] of IMITATION CANDY FLAVORS 


= 


—_ 
-_ 
=-_, J 
- 


nee 
go 
2 \z 
- 


Horaiynlh ome: 


DALLAS 1 « DETROIT 2 > MEMPHIS 1 + NEW ORLEANS 13 

ST. LOUIS 2 « SAN BERNARDINO « SAN FRANCISCO 11 

Floresynth Lobs. (Conede) Ltd. - Montreal + Torente * Vancouver * Winnipeg 
Florasynth Leboratories de Mexico S. A. - Mexice City 








These three publications do a complete job for the manufacty. 
ing confectioners. THe Canpy Buyers’ Directory carries the ad 
vertising message of candy makers to 10,000 volume candy buyer, 
Tre Bive Boox is the candy maker's guide to raw 
equipment and packaging supplies. THe MANUFACTURING Coy. 
FECTIONER is devoted to the aid of the candy maker by helping 
him to solve the problems of making better candy. 


BOOKLETS and REPRINTS 


Reprints are available of a number of articles which have ap 
peared in Tue Manuracturinc CONFECTIONER. 
a large portien of the current literature of the Industry. 
manufacturers find them suitable to accompany sales message 
and also to add to their library of information on the candy 
and chocolate industries. Stamps or coins accepted. 


Now available are the following: 


A New Method for Proper Tempering of Chocolate 
By A. T. Newth 


Pest Control in Candy Plants 
By Clyde C. Hall 


Modern Methods of Candy Scrap Recovery 
By W. H. Childs 


Principles and Design of Chocolate Cooling Tunnels 
By Edward W. Meeker 


Purpose of Conching Chocolate, The 
By Robert Whymper and Charles Shillaber 


Soy Products in Candy 
By Dr. Ralph M. Bohn 


Vitamins in Confectionery 
By Norman F. Kennedy 


Whey—Raw Material for Candy 
By B. H. Webb 


High Pressure Condensate Drainage Improves Cream, 
Fudge Quality 
By W. M. Sigmund 


Using Cereals i 
By W. H. 


es Sugar in the Candy Industry 


Coverage of Chocolate Coatings—The Bob Test 
By Dr. Lee Freundlich 


THE MANUFACTURING CONFECTIONER 
“READ WHEREVER CANDY IS MADE” 


SUBSCRIPTION: $3.00 PER YEAR—2 YEARS $5.00 
400 West Madison St. Chicago 6, Illinos 
a 


an 
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“Chocolate brown” is the color that 

attracts consumers, young and 

old, seeking that “extra something” 

in taste and nourishment which only COCOAS 

chocolate provides. And there's a 

“pot of goodness” at the end of the 

flavor rainbow when candy, ice COCOA BUTTER 
cream, baked goods and dairy products 

are made with pure, delicious 

*B*B* chocolate and cocoa products. CHOCOLATE DROPS 


CHOCOLATE LIQUOR 


CHOCOLATE 
COATINGS 


COMBINATIONS OF 
COCOA AND 
CHOCOLATE LIQUOR 


FOUNDED 19086 
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We kno 
Where apples ripen 


on the bough in the nation’s great 
apple-growing states — Speas 

plants are located to assure a 

constant supply of the best in each region. 
In these fine, modern plants apples 

are processed into SPEAS APPLE PRODUCTS— 
famous to American manufacturers for 


three generations. 





NUTRL-JEL CONFECTO-JEL APPLE VINEGAR 


Powdered Pectin A powdered Pec- and other Apple 
for making jams, tin product for ageleltiar 
jellies, preserves making better jel- 

lied candies 























Maple Flavor Base. Imitation 





From natural ingredients and without the chemical 
effect sometimes associated with maple flavors, 
this imitation maple offers all of the advantages 
of the natural base at only a fraction of the cost! 


It may be used in baked and bar goods; ice cream and 


syrups; and in alcoholic and non-alcoholic extracts. 


schimmel & co.. ine. 
601 west 26th street, new york 1, new york 
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UNION 
PACIFIC 








“x VAST SUPPLY OF COAL, 
AND PETROLEUM 


# LEADING LIVESTOCK STATE 
sy TREMENDOUS WOOL CLIP 


IRON 


3x IMPORTANT MARKETING CENTER 
OF POULTRY AND DAIRY PRODUCTS 


dx LARGE PRODUCER OF SUGAR BEETS, 


One of a Series of advertise- 
ments based on industrial 
opportunities in the states 
served by the Union Pacific 
Railroad. 


POTATOES AND GRAINS 
oy EXCELLENT TRANSPORTATION 
sv OUTSTANDING SCENIC AND 


RECREATIONAL ATTRACTIONS 
x HEALTHFUL LIVING CONDITIONS 


I. Wyoming manufacturers will find a vast amount of 
raw materials. It is a leading state in potential mineral 
resources; produces great quantities of iron... has the 
world’s largest untapped supply of coal. Copper, silver, 
gold, lignite and bentonite are among the mined metals 
and minerals. The State contains 27 oil fields and large 
timber lands. 















UNION PACIFIC RAILROAD 


THE STRATEGIC mipoe ROUTE 


Wyoming is one of the greatest of livestock States, pro- 
ducing fine beef cattle. Its wool clip is tremendous. Poul- 
try raising and dairying are important activities. Principal 
crops are sugar beets, potatoes and grains. 


The healthful climate . . . scenic and recreational attrac- 
tions such as Yellowstone-Grand Teton National Park and 
scores of dude ranches . . . a fine educational system . . . 
are incentives to living in this western region. 

* * * ” 
Cheyenne is one of the principal Union Pacific mainline © 
cities; an extremely important point to the railroad which 
provides the dependable transportation so essential to in- 
dustrial development. For travelers, daily Streamliner 
service is available from Cheyenne to and from Chicago 
and the Pacific Coast. 


% Address Industrial Department, Union 
Pacific Railroad, Omaha 2, Nebraska, for 
information regarding industrial sites. 









CULTURED 


4’ Ee y, 
ra 4 7. QVi ‘shod baduci 


Lec rime rice cise... FOR UNIFORMITY, PURITY 
AND DOWNRIGHT 
= & BETTER BUTTER-GOODNESS — 


h hy this Fines, More Natural Butter Feeplacement 


Created and manufactured by 


: EXTRIN FOODS, INCORPORATED 
& 70 BARCLAY ST., NEW YORK 7, N. Y. 








EXTRIN FOODS OF CALIFORNIA, INC. 
5225 WILSHIRE BLVD., LOS ANGELES 


























THE 
STANDARDIZED LECITHIN 


@ 
AND OUR "KNOW-HOW" 


ARE AN UNBEATABLE TEAM 


Fifteen years ago we introduced YELKIN to the Confectionery 
Industry as a basic control factor—its universal acceptance 
and use today substantiates our every claim—Yes, we know 
Our Service Staffi—the same staff of lecithin and how-to use it. Our Service Department is anxious 


nationally known production men—are to be of assistance to you. Write today. 


available to help you with your plans and 


vi ROSS & ROWE, INC. 


50 Broadway Wrigley Bidg. 
NEW YORK 4, N.Y. CHICAGO 11, ILL. 
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a NEW SERVICE for candy 
manufacturers advertising in the 
1948 CANDY BUYERS’ DIREC- 
TORY will be to list trade names 
of their products in a special, sure- 
to-be-studied section. This exclu- 
sive, additional service for adver- 
tisers in THE CANDY BUYERS’ 
DIRECTORY will help assure 
added attention for your sales 
messages to the 10,000 volume 
candy buyers who are “C.B.” 
readers and also help protect the 
valuable trade names of your 
products. To see how eagerly and 
thoroughly “C.B.” readers study 
THE CANDY BUYERS’ DIREC- 
TORY for “where-to-buy” informa- 
tion, your attention is invited to 
pages 50 and 51 of this magazine. 
Intensive, year-long readership of 
THE CANDY BUYERS’ DIREC- 
TORY means economical, sales- 
making results. 


For complete information, write 


THE CANDY BUYERS’ DIRECTORY 


400 W. Madison St. 


October, 1947 


Chicago 6, Ill. 























if it’s Flavors-— 


BPAY 


For Complete Flavor Service! 


BOOST your sales the natural way—by 
making better, tastier candies than 
ever. Use P&S Fruit and Nut Special- 
ties to give your confections full-bodied 
taste and aroma goodness. 


You owe it to your own sales—and your 
customers taste—to see for yourself 
what P&S flavors do for your product. 
Write for free samples without obliga- 
tion. 


POLAK & SCHWARZ, INC. 


667 Washington Street « New York 14, N. Y. 
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New Concentrated Puree Affords Outstanding Texture, Keeping Qualities 


IMPROVED FRUPT MARSHMAL 


By H. H. HALL and FRED J. FAHS* 


Agricultural Chemical Research Division 
Bureau of Agricultural and Industrial Chemistry 
Agricultural Research Administration 
United States Department of Agriculture 
New Orleans 


N'® METHODS OF PREPARATION and preservation of 
fruit products which permit greater retention of 
nutritious constituents have been developed, and the 
use of these products in candy is of practical interest. 
One such product is a concentrated puree now available 
commercially from a variety of fruits. The Bureau of 
Agricultural and Industrial Chemistry in cooperation 
with the National Confectioners’ Ass’n has experimented 
with this new product as the principle ingredient of cast 
marshmallow pieces, which proved to have outstanding 
texture and keeping qualities. 

Concentrated fruit puree is ground or macerated 
fruit from which part of the moisture has been removed 
by evaporation, and to which sugar syrup has been 
added, followed by heat sterilization. Products of this 
type manufactured from oranges, grapes, raspberries, 
apricots, etc., have—as a result of the removal of mois- 
ture—a higher concentration of fruit sugars, acids, 
minerals, and vitamins than would be present in un- 
concentrated fruits. The added sugar is advantageous 
in retaining turgidity, color, and flavor of the fruit and 
provides part of the carbohydrate of the candy. Pure 
fruit essences and artificial colors may be added if de- 
sired. Heat processing results in the destruction of 
micro-organisms and lessens the extent of contamina- 
tion of the candy with fermenting organisms. The low 
moisture content of the puree is an advantage when it 
is desired to add the fruit to a batch of candy without 
enhsecuent cooking for removal of excess moisture. 


Exnerimental 


The addition of 20 per cent by weight of concentrated 
fruit puree to standard cast marshmallow formulas re- 
sulted in the production of a piece which had excellent 
texture and bubble structure but which frequently be- 
came tough and dry in appearance after several week’s 
storage. It was necessary to correct this condition in 
order to assure its keeping quality and to maintain its 
original moist appearance, without the addition of extra 
rooisture to the batch. Experiments were undertaken 
using a small amount of citric acid and the enzyme 
invertase in the batch, to hydrolyze sufficient sucrose 

_ to increase the liquid phase of the marshmallow after 
chocolate dipping. The desired moist appearance was 
obtained and no toughness developed on long stand- 
ing; however, the bubble structure was considered to 
be too weak for a good marshmallow. It was found that 


—_—_ 


*Candy maker, National Confectioners’ Ass’n. This authoritative article 
is Agricultural Chemical Research .Division Contribution No. 215. 
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this condition could be corrected by the addition of a 
small amount of confectioners grade pectin which had a 
firming effect on the bubble network by the formation 
of a very weak gel. The gel could also be expected to 
retard the rate of loss of moisture by evaporation. With 
these modifications a basic formula was available for 
use in making a number of experimental batches for 
taste test evaluation using concentrated purees. 





Basic Formula for Fruit Marshmallow— 
20% Fruit Puree 


INGREDIENTS: Granulated sugar, corn sirup, 
invert sugar, concentrated fruit puree, gela- 
tine, invertase, citric acid, pectin, and 
water. 

FORMULA: 

Mix: 

9 oz. granulated gelatine 
8 lbs. water 
Heat mildly to dissolve gelatine 
Mix: 
12 lbs. corn sirup 
12 lbs. invert sugar 
Heat to 200° F., then add— 
8 lbs. fine granulated sugar. Mix to dis- 
solve 
Cool sirup to 150° F. 

Mix sirup and gelatine in beater bowl and 
beat for 20 minutes; then add with con- 
tinuous beating solution of 16 lbs. sugar, 
7 lbs. water, previously heated to 190° 
F. and cooled to 125° F. 

Then add: 12 lbs. fruit puree, warmed to 
140° F., 1 oz. invertase, 4 oz. 50% citric 
acid solution. 

While mixing, add solution made by dis- 
solving mixture of 6 oz. sugar, 1 oz. 
pectin, 20 oz. water. 

Artificial color and flavor added if desired. 











Experimental samples of marshmallows containing 
20 per cent of each kind of fruit were submitted to 
members of the Technical Advisory Committee of the 


National Confectioners’ Ass’n for taste-testing and sug: 
gestion for improvement during the development of 
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WILD CHERRY AMITATION 























of a 
ad a 
ation 
d to 
With 
for 
for 
FIRST COUSIN TO NATURE! 
No distant kin—but close relative to the real thing—is this delightful aTLas Wild Cherry 
Flavor by H. Kohnstamm. So fruity and tangy-rich that the word imitation hardly 
seems justified. Wonderfully heat-resistant, too. 
Remember the number...#1535...your key to consumer approval! Ask, too, for— 
the Atlas “Geltine” Line, made especially for Jelly Work and Marmalades...and for 
Atlas “Semi-paste” Flavor for fine cream work. 
“1500 LINE” IMITATION FLAVORS 
THE ATLAS LADEL PROTECTS Yee (ALL HEAT-RESISTANT) 
RASPBERRY ORANGE APPLE LIME 
GRAPE WILD CHERRY PEAR PEACH 
PINEAPPLE BANANA LEMON RUM 
STRAWBERRY RUM AND BUTTER 
a Pele QR Bi icing: $10.00 + $9.50 per gal. ................ cases (4-1 gals.) 
Delivered from our nearest warehouse 
‘ing 
to 
the FIRST PRODUCERS OF CERTIFIED COLORS 
. Pb ws & TARE ECOMPANRNY Enc. 


ESTABLISHED 1851 


89 PARK PLACE, NEW YORK 7 N-13 E. ILLINOIS ST, CHICAGO I - 4735 DISTRICT BLVD., LOS ANGELES 11 
ATLANTA + BALTIMORE « BOSTON + CINCINNATI + CLEVELAND + DALLAS + DETROIT » HOUSTON + INDIANAPOLIS » KANSAS 
TY, MO _ + MINNEAPOLIS - NEW ORLEANS + OMAHA = PHILADELPHIA = PITTSBURGH + ST LOUIS + SAN FRANCISCO 
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the basic formula. After arriving at the basic formula 
‘ven above, Ege made according to it were then 
submitted to the Taste-Testing Committee of the Asso- 
ciation for further evaluation of quality. This Commit- 
tee is comprised of members of the National Confec- 
tioners’ Ass’n and includes its directors and members 
of the Research and Technical Advisory Committees, 
all of Whom are experienced candy manufacturers. As 
the pieces were considered to be of outstanding quality 
they were submitted to several hundréd visitors and 
exhibitors at the 64th Annual Convention of the Na- 
tional Confectioners’ Ass’n for final taste evaluation. 
The pieces were regarded as of outstanding texture and 
flavor, with mixed preference for the kind of fruit 


The moisture content of a representative batch of 
marshmallow was 19.03 per cent. This is considered 
to be the critical moisture content, for by increasing it 
to 20.36 per cent the pieces formed a skin in the starch 
molds and were too soft for chocolate dipping. 





The keeping quality of these marshmallows is very 
good. No changes were noted in the bubble structure 
ef pieces stored at 80° F. for 90 days. None of the 
pieces has undergone fermentation and there is little 
evidence of loss of moisture through shrinkage during 
prolonged storage. 


Summary 


The keeping quality and appearance of fruit marsh- 
mallow containing concentrated fruit puree was im- 
proved by the addition of the enzyme invertase to cause 
hydrolysis of sucrose, thus increasing the liquid phase 
of the candy. The structure of the marshmallow was 
strengthened by the addition of a small amount of 
pectin to form a very weak gel. The basic formula 
and methods for incorporating invertase and pectin are 
given together with observations on the keeping quali- 
ty of marshmallows stored for 90 days, and the accept- 
ability of the pieces by qualified taste testers. 








\ssociation News 


e NCA Regional Meetings: Regional meetings of 
the NCA Council on Candy in Milwaukee and Min- 
neapolis were attended by 140 and 84 persons, re- 
spectively last month. 

Seated at the speakers’ table at the Milwaukee 
meeting were: Julius P. Schmidt, Hot Fudge Co., 
chairman; Howard Stark, Howard Stark Co.: Ray 
Pihringer. Maronn Candies; Bert Weisner, George 
Ziegler Co.; and Ralph Schewe, Merrill Candy Co. 

At the speakers’ table in Minneapolis were: Joe 
Fritz board of directors, NCWA; Lee Cahn, presi- 
dent, Gopher Candy Club; J. F. Jarboe, president, 
Minnesota Tobacco & Candy Jobbers; Paul G. San- 
dell, president, Northern Candy Mfgs.; Oscar Tru- 
deau, vice chairman, Council on Candy; Walter 
W. Sandell, campaign manager, Council on Candy ; 
and Smith H. Cady, Jr., director, Council on Candy. 
Oscar Trudeau presented a brief outline of the his- 
tory and growth of the Council on Candy. M. J. 
Herrick, president of NCWA, gave a talk present- 
ing his point of view representing the jobbers. 
Walter Sandell was chairman. 

At both meetings, Smith H. Cady, Jr., discussed 
and showed the Council on Candy film “Candy 
and Nutrition.” 


® Los Angeles “Colossal Luncheon”: Scheduled 
for October 10, second day of the NATD conven- 
tion in Los Angeles’ Hotel Biltmore, the “Colossal 
Luncheon” of the Los Angeles Tobacco and Candy 
Table will present Hollywood stars and person- 
alities on its program, announces Arch Riddell, 
treasurer. Included are: Frances Langford, Don 
Ameche, Frank Morgan, Jesse Lasky, and Walter 
MacEwen. Joseph Kolodny, NATD managing di- 
rector, will be a speaker. 


® Pittsburgh NCA Meeting: About 100 candy ex- 
ecutives viewed the NCA Council on Candy Film 
“Candy and Nutrition” in Pittsburgh last month. 
L. J. Weaver, Costello & Co., Pittsburgh, was 
chairman. C. C. Larson, Sr., presided, and intro- 
duced Smith H. Cady, Jr., who explained and 
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showed the film. At the speaker’s table with Mr. 
Larson, Mr. Weaver, and Mr. Cady were: D. J. 
Harter, president, Pittsburgh Candy Club; and 
Charles Clark, D. L. Clark Co. At an earlier meet- 
ing of the Pittsburgh Candy Club, Charles Dotters 
was named Council on Candy chairman to handle 
the fund-raising drive. Mr. Dotters, a salesman for 
the James O. Welch Co., succeeds C. C. Larson, Sr. 


® NCA Buffalo Meeting: Seated at the speaker’s 
table at the recent regional meeting of the Council 
on Candy in Buffalo were W. W. Zittle, Mary Lin- 
coln Candies, Inc., chairman; F. H. Nethercott, 
Empire State Candy Club president; A. R. Bixby, 
president of NCSA; George Kaiser, president of 
the Buffalo Confectioners’ Ass’n; Elmer Kreher, 
NCWA director; and T. H. Merckens, secretary 
of the Buffalo Confectioners’ Ass’n. Smith H. 
Cady, Jr., director of the Council on Candy, intro- 
duced the film, “Candy and Nutrition,” and spoke 
on Council promotion at the meeting. 


@ National Candy Wholesalers Ass’n: The Auto- 
matic Canteen Co. of America has opposed the pe- 
tition of NCWA to intervene in the case which the 
FTC has in progress against Automatic Canteen. 
NCWA has answered the opposition statement and 
now awaits decision of the FTC for the right to 
become a legal party to the case. 


® Council on Candy Chicago Meeting: Among the 
many leaders of the industry in attendance at the 
September 22 meeting in the Furniture Club were 
W. C. Dickmeyer, Ted Stempfel, Oscar Trudeau, 
A. A. Porter, Paul Beich, Philip P. Gott, Victor 
Gies, Frank Hanscom, Ralph Hull, Richard Kim- 
bell, Julius Schmidt, Howard Snorf, John Walker, 
Harold Walsh, Jack Schar, H. S. Graflund, S. W. 
Neill, E. W. Walters and S. H. Cady, Jr. 


* Council on Candy Boston Meeting: Seated at 
the speakers’ table at the recent Boston regional 
meeting of the Council on Candy were Daniel F. 
Flynn, chairman, Schutter Candy Division of Uni- 
versal Match Corp.; Walter, Guild, New England 
Mfg. Conf. Ass’n; Robert Welch, Jr., James O. 
Welch Co.; Philip P. Gott, NCA president ; Richard 
D. Muzzy, Daggett Chocolate Co.; John H. Reddy, 
New England Conf. Co.; Charles S. Osgood, Rock- 
wood & Co., and Smith H. Cady, Jr., Council di- 


rector. 
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Candy Production Conference Members (Above) Meet at Lehigh University 


PCA Meeting Studies Research 


By CLYDE C. HALL 


The Manufacturing Confectioner 


yee sete BY EMPHASIS on the increasing importance 
of research to solve manufacturing problems of the 
confectionery industry, the three-day production confer- 
ence of the Pennsylvania Manufacturing Confectioners’ 
Ass’n last month brought about 65 industry executives 
to the Lehigh University campus in Bethlehem, Pa., to 
study methods of applying the findings of science in 
their candy plants. A panel of candy experts, outside 
research directors, and an open forum made the PMCA 
conference program a valuable contribution to the ad- 
vancement of the industry. 

The confectionery industry can continue to operate 
economically and successfully only if it is prepared to 
take advantage of scientific knowledge and _ technical 
developments, predicted Dr. Harvey A. Neville, director 
of the Lehigh University Institute of Research, in the 
opening session. 

“In the past,” said Dr. Neville, “there has been con- 
siderable hesitation on the part of some companies to 
enter cooperative research organizations due to the 
naive belief that they possessed knowledge or secrets 
which were unknown to their competitors, and which 
might be revealed if they collaborated in research. It is 
now generally recognized that the carefully guarded 
trade secrets of one company are practically identical 
with those of other companies in the same industry, and 


that the larger areas of ignorance are likewise shared - 


in common.” 

The nature of the confectionery industry provides an 
excellent opportunity for the utilization of science and 
technology, Dr. Neville pointed out. Industry character- 
istics which indicate this conclusion, he stated, include: 
“(1) the wide variety of raw materials used or poten- 
tially applicable, (2) the many types of products manu- 
factured or possible of development, (3) the exacting 
requirements of purity and wholesomeness demanded in 





page 36 


a food product, and (4) the necessity of maintaining 
quality of appearance and taste under varying conditions 
of storage.” 

In welcoming the candy delegates to the conference, 
Dr. Martin D. Whitaker, president of the university, 
termed cooperation between industry and educational 
institutions the keynote of the future. 

“We feel that industry and each individual in industry 
should be encouraged to think more about education and 
its problems,” he said, “because education should be a 
job for each and everyone rather than just those devoting 
100 per cent to the educational field.” 

C. R. Kroekel, chairman of the PMCA executive com- 
mittee, was chairman for the first day’s program of the 
conference. 

Dr. Stroud Jordan, manager of the manufacturers’ 
service division of the American Sugar Refining Co, 
New York, discussed sugar grades and their uses. Dr. 
Jordan explained the various grades and types of sugar 
and outlined their use in various candies. 

The NCA Council on Candy film “Candy and Nutri- 
tion” opened the afternoon session. 

James King, vice-president of the Nulomoline Com- 
pany, New York, discussed invert sugars. From the sci- 
entific standpoint, said Mr. King, invert sugar will result 
in better balanced formulas. From the practical stand- 
point, it will help produce candies that will retain their 
freshness and desired characteristics for a longer period. 
By retaining and attracting moisture, invert sugar supple- 
ments other candy ingredients. It will also help add 
lightness and tenderness to candies, check fudge spotting, 
retard graining and drying, and achieve better cutting 
and less scrap in hard candy making. 

John Krno, chief of research for Corn Products Sales 
Co., New York, stated that use of corn syrup in candy 
manufacture has reduced production —costs, simplified 
packaging problems, and increased palatability. Its pri- 
mary action is an efficient control of the graining of 
sucrose,” Mr. Krno said. By introducing a variety of 

(Please turn to page 63) 
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Six-Point Program of NCA's Council Emphasizes Candy's Nutritional Value 


at 


Council on Candy Aids Industry 


Leaders of War-Inspired Council Commendably Publicize Candy in U. S. 


Ww THE PASSING of the years since its formation 
in 1942, the Council on Candy had added many 
nsibilities and has so changed its organization, 
that the founders of this program would hardly recognize 
their original organization. The Council, once a func- 
tion of an outside public relations unit, has become an 
integral part of the National Confectioners’ Ass'n. 

“The Council on Candy as Food in the War Effort” 
was organized hurriedly by a small group of manufac- 
turers in November of 1942. Its inception was prompted 
by a request from Washington for some form of im- 
mediate activity in behalf of candy. Candy makers were 
advised that candy had a low status as to its essentiality 
during a state of war and that there was little sympathy 
for candy in the minds of many of the important men in 
the government whose function it was to determine the 
availability of materials, manpower and machinery to 
the candy industry. 

This, combined with a widely published report by the 
American Medical Ass’n. attacking candy, convinced 
manufacturers that the time for prompt action had ar- 
rived. Four manufacturers contributed a sum of money 
which was used to employ the services of a public rela- 
tions consultant who visited Washington in order to get 
an overall picture of the situation. Within that same 
month, a meeting was called at the Chicago Athletic 
Club and to a larger group of candy manufacturers, a 
complete report was made. The group that attended this 
meeting contributed approximately $50,000 to be used 
in forwarding a publicity program. 


Nationwide Radio Feature 


Under the guidance of the late Sam Hallstrom, of the 
Walter H. Johnson Candy Co., chairman of the Council's 
executive committee, a nation-wide radio program was 
broadcast on the night of December 9, 1942. Feature of 
the program was Mrs. Franklin D. Roosevelt who gave 
her “Report to the Mothers of the Nation on Her Recent 
Trip to England.” 

This was the beginning of a distinguished series of 


‘broadcasts by national leaders including among others 


at 


Robert Patterson, then Under-Secretary of War; Claude 
Wickard, Secretary of Agriculture; Paul V. McNutt, 
War Manpower Commissioner; Major General Thomas 
Parran, Surgeon General, U. S. Public Health Service; 
Henry J. Kaiser; Henry A. Wallace; and Donald M. 
Nelson, WPB chairman. These speakers were presented 
by the Council, but there was no compulsion as to what 
they were to say. Commercials on the programs were 
short, but strong and pertinent. 

With the ending of the radio series in 1944 and after 
the Council had conquered the problem which was pri- 
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merily responsib’e for its organization, the question 
arose as to whether or not the confectionery industry 
needed to continue its public relations program. Far- 
sighted manufacturers decided that to end the industry’s 
educational work at that point would be harmful when 
normal conditions returned and a buyers’ market would 
again prevail, It was decided that the next logical step 
was some sort of pictorial advertising. Such a program 
would further convince the consuming public that candy 
offered real benefits from a nutritional standpoint and 
that eating candy was not just a weak surrender to a 
deporable indulgence. 

A survey conducted by the Leo Burnett Company, 
NCA’s advertising agency, indicated that in order to 
meet anti-candy propaganda fostered by certain pro- 
fessional groups, authoritative information must con- 
tinue to be issued. 


Council Activities Expand 


In April, 1944, the Council on Candy employed S. H. 
Cady, Jr., who had supervised a public relations program 
for the furniture industry, to direct a nation-wide adver- 
tising campaign. Council activities since then have been 
expanded to include publicity released through news- 
papers, magazines, and radio; motion pictures; mer- 
chandising, market research, and sales training. The 
Council works not only to educate the American public 
on the correct place of candy in the diet, but also to 
coordinate the activities of manufacturers and jobbers 
within the candy industry. 

In view of the fact that an attack on candy by the 
American Medical Ass’n was one of the primary factors 
in the formation of the Council in 1942, a brief review 
of the work in the medical and nursing profession gives 
an excellent example of how the Gicsall censiaia in its 
promotional campaigns. 

The need for a specialized advertising campaign di- 
rected toward the medical profession was confirmed by 
a survey conducted in January and February of 1944. 
Field work in this survey was separated in‘o two main 
divisions: first, personal interviews with 2,008 con- 
sumers throughout the United States; and second, per- 
sonal interviews with members of professional groups. 

Questions asked by doctors, dentists, nutritionists, 
and dieticians covered: What do doctors tell their 
patients about candy? What do dentists tell mothers 
about the effects of candy on children’s teeth? What do 
nutritionists and dieticians say about candy? 

Results of the survey showed that at that time one per- 
son in every four (26.3 per cent) remembered having 
heard something detrimental about candy. Among 
college graduates, 45.4 per cent, almost one out of every 
two, claimed to have heard something unfavorable about 
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candy. Unfavorable statements included: Candy un- 

balances the diet . . . candy upsets digestion . . . too 

much candy makes teeth decay . . . sugar affects cal- 

cium ... candy is a contributing cause of diabetes 
. candy causes facial blemishes. 

This summary, the industry decided, showed how a 
family of good products may suffer in public estimation 
when gossip or misinformation gets a free hand and 
when pseudoscientific statements are accepted by great 
masses of people as bearing the stamp of authority. The 
Council on Candy went to work. 

Since the summer of 1944, candy advertising has ap- 
peared regularly in the pages of America’s most influen- 
tial medical and nursing journals. Each advertisement, 
prepared by Dr. L. G. Maison, has pointed out that 
candy, eaten in moderation and at the right time, has a 
place in any normal diet. 

At the present time the Council’s schedule of profes- 
sional journals covers 23 publications, including the 
Journal of the American Medical Ass’n, Hygeia, Modern 
Medicine, American Journal of Nursing and Oral 
Hygiene. The combined circulation of these journals is 
more than 500,000 copies per month. 


Six-Point Program 


Featured in the Council’s efforts to make sure that pro- 
fessional people understand candy is the “Nutritional 
Platform of Candy,” officially accepted by the American 
Medical Ass’n for appearance in its publication. This 
six point program points out: 

1.—Candies in general supply high caloric value in 
small bulk. 

2.—Sugar supplied by candy requires little digestive 
effort to yield available energy. 

3.—Many candies provide proteins, fats, minerals and 
vitamins because of the milk, butter, eggs, fruits, nuts, 
etc. used in their making. 

4.—Candies have a high satiety value. 

5.—Candy is a morale builder and a contribution to 
the joy of living. 

6.—Candy is unique among all foods in that it shows 
relatively less tendency to undergo spoilage. 

For the person who is ill, for the convalescent, as well 
as for the healthy child or adult, candy brings both 
nourishment and pleasure, the Council has emphasized. 
Less “glamorous” than the four color consumer adver- 
tising, the medical advertising is prepared to appeal to 
professional men and women. Appearance of this copy 
in the official journals of the medical groups gives added 
weight to the message. 

This truthful, well planned, and thorough campaign in 
the medical profession is but one example of how the 
Council on Candy is carrying out its work for the bene- 
fit of every person connected with the confectionery 
industry. 


Council’s Early Leaders 


For many years the industry has been fortunate in the 
caliber of the men who have headed the industry’s public 
relations activities. Forerunners in this field were 
George Williamson, of the Williamson Candy Co., Chi- 
cago, who headed candy’s drive for wider public favor 
back in the °’20’s, and Otto Schnering, of the Curtiss 
Candy Co., Chicago, who directed NCA’s merchandising- 
advertising committee in the ’30’s. Following these men 
were the late Sam Hallstrom, of the Walter H. Johnson 
Candy Co., Chicago, who did important work in the 


page 38 











war-time founding of the Council on Candy as Food 
the War Effort; Ted Stempfel, of E. J. Brach & 
Chicago, and John Reddy, president of Lovell & G& 
Co., Boston, both of whom are past chairmen of § 
Council’s steering committee; and W. C. Dickmeyer,j 
Wayne Candies, Fort Wayne, Ind., present chairman” 
the Council on Candy. 

To this list should be added many names. In 
England, Robert H. W. Welch, Jr., of the James O. Wel 
Co., and Daniel Flynn, of the Schutter Division of Une 
versal Match Corp., have been leaders of the Coungj. 
campaign, along with Richard D. Muzzy, Daggett Choe 
late Co., present member of the national steering com 
mittee. * 

In New York, Bert Rubin, Sweets Co. of America Sanger 
was one of the Council’s early leaders, and Hermay 
Heide, of Henry Heide, Inc., represented that territory 
on the Council committee for five years. Recently Iryin 
Schaffer, Just Born, Inc., has joined the national com. 
mittee after several years as New York campaign man. 
ager. Other New Yorkers who have played an active 
role are D. J. Fitzpatrick, who until recently represented 
the National Confectionery Salesmen’s Ass’n on the com. 
mittee, and John L. Bohan, who represents it at present, 

In Philadelphia Rudy Kroekel, of Kroekel-Oetinger 
Co., national committee member, and Ira Minter, of 
Minter Bros., have led the way; in Virginia, Dick Har. 
desty, of R. H. Hardesty Co. 

The Pittsburgh territory has been in the capable hands 
of Harold Clark, of D. L. Clark Co.; Will Hardie, Hardie 
Bros.; and L. J. Weaver, of Weaver, Costello Co. The 


area is now represented on the Council’s committee by 


Charles Clark. 

The southern roll of honor includes William Brock, \ 
Jr., and W. B. Riley, of the Brock Candy Co., Chatta- 
nooga; Q. F. Sealy, Johnson-Fluker Co.; and Earl Hol- 
lingsworth, Fine Products Corp., present committee mem- 
ber; Oscar Elmer, Elmer Candy Co.; the late R. L. 


Hodges, Sr.; and Stan Lewy, Schutter district manager, 
at New Orleans. 
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The middle west has also furnished a host of leaders 
for Council activities, including Oscar Trudeau, present 
vice chairman of the Council, and Walter Sandell at 
Minneapolis; Julius Schmidt, in Milwaukee; C. F. 
Gheens, Louisville; Paul M. Beich, present member of 
the committee, at Bloomington; A. L. Stang, present see- 
retary-treasurer of the Council, William Fette and E. W. 
Walters, present members ‘of the committee, Paul- R. 
Trent, Walter Kolbe, Seymour Neill, representative of 
the Associated Retail Confectioners on the committee, 
and many others all from Chicago; Julius Dehm, Mich- 
igan; Harry Sifers, in Kansas City; and John F. Poetker, 
Cincinnati, who represents the NCWA on the committee. 

In the southwest, Frank Isenman, at Little Rock; K. F. 
Smith, at Dallas; and Olin Davis, at Fort Worth, carry 
on the work of the Council. 

Western leaders of the program include A. C, Baker, 

at Denver; Vern Glade, national committee member, 
W. W. Cassidy, at Salt Lake City; Warren Watkins and 
George Kiepe at Los Angeles; John McKey, LeRoy Gim- 
bal and Ted White at San Francisco; and Cecil Me 
Kinstry and J. C. Haley in the northwest. 

Even this list, of course, is far from complete. Council 
campaign managers in every section of the country have 
enjoyed enthusiastic assistance from many helpers. 
Wholesale salesmen in particular have a distinguished 
record of service in furthering the Council program. 
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a Here in The Walter H. Johnson Candy Co. plant you see the epitome 

F. of modern candy manufacturing. In keeping with their desire for the 

Ty finest, smoothest fondants possible they selected The INSTANT and 

CONTINUOUS FONDANT MACHINE. We are proud to serve them. 

nd . .. We are proud to serve many fine candy companies that are today 

nd using our machine. . f 
“a We stand ready to serve YOU. . . . Write us today for complete INFOR- { 
> MATION ON THIS MIRACLE MACHINE. 
cil Please mention this magazine when writing. 








CONFECTION MACHINE SALES CO. 


30 North La Salle Street * Chicago 2, Illinois * Telephone Andover 3204 
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Gy There is a BURRELL belt available for every and, inci 
mye eget Cen ge y= hig" Mery» pene ea on ats eee ee pam ne 
and a 90 degree endless turntable belt (light Py insure CO 
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33 Years Of ic inspes 
a complete! 
Experience from the 
to the p 
For 33 years BURRELL has been minute a 
producing high quality confectionery may be 
belts at lower costs. BURRELL belts prevent | 
are treated to resist ceterioration from and for 
heat, cold, moisture, grease, oils, stretch, package 
shrinking, excessive wear, etc. We are im- been in 
proving our products constantly. The use of gratify 
BURRELL belts will minimize shut-downs in as well 
your plant from belting failures. 100% BUR- tion. 
RELL installations in many of the industry’s At tl 
largest plants prove the superiority of BURRELL where | 
products. BURRELL belts are the result of years tronic 
of experience and scientific engineering. Write, purpos 
call, or wire for information and recommendations. 
FIGURE 
line aft 
We will welcome inquiries concerning your belting needs. Our engineers are well versed in a 
any belting problems that you may have and are willing at all times to give you any assis- —. 


tance that you need. 


It Is Profitable to... 
Let BURRELL belting experience and the . . . 11 BURRELL stars help you! 


* CRACK-LESS Glazed Enrober Belting * Innerwoven Conveyor Belting 

: oe ae beth i ae “ * Batch Roller Belts (patented) 
azed Enrober Belting (Double 

texture; Single texture; Aero-weight). * Gold Teble Belts (endless) 





* Packaging Table Belts (Treated and * Caramel Cutter Belts 
Untreated) * Feed Table Belts (endless) 
* V-Belts (endless) * Caramel Cutter Boards 


""BUY PERFORMANCE" Lge 


BURRELL BELTING CO. 401 So. Hermitage Av. Chicago 
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By ‘PAUL A. GREENMEYER 


ring Products Department, RCA-Victor Division, RCA, 
Camden, N. J. 





OST MANUFACTURERS of confections are on the alert 
"4 to apply effective safeguards of product purity 
because they are jealous of their reputation and take 
in the good name of their products. Moreover, 
’ this is the best insurance against the “claims racketeer” 
and, incidentally, usually improves overall plant per- 
formance. One of the most significant safeguards to 
jnsure continuous high-quality production is an electron- 
ie inspection device named the metal detector. Being 
completely electronic, it eliminates the human element 
from the inspection process, responding automatically 
to the presence of foreign metal even though extremely 
minute and buried out of sight. This electronic detector 
may be used both for inspection of raw materials to 
prevent damage to processing machinery by tramp metal, 
and for inspection of the finished product in the final 
packaged stage to assure purity. The first units have 
been in operation for three years, and the users report 
gratifying results in terms of eliminating contamination 
as well as of maintaining stable and trouble-free opera- 
tion. 

At the Vick Chemical Co. plant in Philadelphia, 
where cough drops are made and packaged, this clec- 
tronic metal detector is being utilized for inspection 
purposes. The Vick installation, pictured in Figure 1, 





Re 


FIGURE 1 (ABOVE) SHOWS metal detector operating in conveyor 
line after packages have been wrapped and boxed at Vick 
Chemical Co., Philadelphia. Figure 3 (below) shows detector 
as a complete unit ready for installation, while Figure 4 (right) 
shows open side view revealing the oscillator and detector. 
FIGURE 2, showing installation at the Collins Division of Peter 
Paul, Inc., Philadelphia, appears on the cover. 
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Improving Candy 
Inspection Methods 


inspects packaged cough drops after manual inspection 
and sorting, machine counting, packaging, and cello- 
phane wrapping have been completed. Twenty boxes 
are manually inserted in a counter display carton by 
the operators seen at the right in Figure 1 and these 
cartons are carried to the metal detector on a conveyor 
belt which transfers the oncoming package to the de- 
tector conveyor. The carton is conveyed through the 
inspection aperture, and then, if metal-free, it is trans- 
ferred to an outfeed conveyor, which carries it to the 
bundling machine. 

The Vick installation is known as “semi-automatic” 
since it does not require the constant attention of an 
operator. Should a carton contain a foreign particle of 
metal, the detector automatically stops the small con- 
veyor, sounds a warning bell, and lights a signal lamp. 
The nearest worker removes the contaminated carton 
and then pushes a button. The conveyor begins to move 
again, and the normal inspection process resumes. Later, 
at some convenient time, a supervisor unpacks the re- 
jected carton and tests the individual packages. In this 
fashion he traces the contamination to its source. 

It is claimed that metal contamination accounts for 
considerably more than half of the foreign matter con- 
tamination of packaged products. Practically all manu- 
facturers assemble their ingredients from various sources 
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Amsco Automatic Rotary 
Bag Sealing Machine 


SOLVES YOUR 





Corley-Miller Wrapping & 


PACKAGING 





PROBLEMS 


Step up production and cut down 
your costs with Amsco equipment 
—adds speed and efficiency to 
your packaging. 

@ bag sealing @ bag mating 

@ bag and carton weighing and filling 

@ bag aligning and conveying 

@ wrapping @ sheeting and gluing 

@ sandwich making and wrapping 

@ hand and foot operated sealing devices 








and under conditions beyond their complete control, 
They employ hand-sorting, screening, sieving, magnetics 
separation, and electronic metal detection to eliminate 
foreign substances in the manufacturing or processing 
stages. By this means, nail heads, wire, screws, and 
other tramp metal are eliminated; also stones, glass 
wood splinters, etc..—all of which may damage the pro. 
cessing machinery as well as contaminate the product, 

But the bene of the producer of a packaged com. 
modity is the presence of some foreign substance such 
as a metal belt-lace, a few scattered particles from the 
shattered screw of a machine, or a metal particle from 
an agitating device; and, since this type of contamina. 
tion takes place in the packaging process, only inspec. 
tion of the commodity after packaging will locate and 
eliminate it. 

Machinery contamination, however, is but one cause 
of foreign metal particles in packages. According to 
reports from users of electronic detectors, operators and 
the packages themselves also account for a great deal 
of metal contamination. Hair pins, safety-pins, candy 
and chewing gum foil found in packaged products are 
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evidently the result of operator contamination. Staples 
and metal stitches are the particular offense of some 
types of paper packages or cartons. This contamination 
is troublesome even though inner liners are used, be- 
cause a loose staple or stitch in the package shell often 
comes out as the package is emptied, with the result 
that the customer infers that the product is contaminated. 

From the results of a survey made several years ago 
there also appears to be considerable ground for the 
statement that metal contamination accounts for most 
of the foreign matter contamination of packaged com- 
modities. During the period of August 18, 1944, to 
March 11, 1946, several middle class families compris- 
ing 23 persons were engaged in this survey. Fifteen 
packages of food products were found to have foreign 
matter contamination in this 19-month period. Eighty 
per cent constituted metal contamination; 20 per cent, 
non-metal. Steel slivers were found in prepared meat, 
crackers and pumpkin pie. A shaft key was found in a 
wrapped caramel, a package staple in a heat-sealed bag 
of candy. A broken machine screw was found in cake 
flour; a shoe lace tip in coffee. A shredder blade was 
found in a cigarette; a lead shot in prepared meat. 
One can easily note the familiar pattern of operator, 
package, and machine contamination — especially the 
last mentioned. 

Candy makers are particularly sensitive to unfair 
claims of product impurity because practically all of 
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For Making Caramels, Fudge, 
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The HYDRO-LIFT Fire Mixer is so designed 
that the machine may be placed close to the 
wall, as the mixing arm and Sod lift straight up. 
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the furnace or onto the floor. This feature 
les ; : “| 
oi also makes it easier to remove the kettle . 
. The Mixing Arm swings off furnace over ° waht 4 
> heap furnace and hur coe a alr eae The furnace is equipped with a Hansen Jet § 
d. Burner, each jet having its own air mixer. : 
z0 Reduction gears are encased in an oil bath, 
2 insuring a long lasting and quiet operating 
n- TREAMLINED to meet the demands of the machine. The motor and all working parts 4 
oe modern confectioner, the Dubin Fire Mixer are fully enclosed for safety and easy 4 
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- is revolutionary in design, as well as efficient cleaning. 


mn in operation. The mixing head is raised out of 
‘ he g Motor— I h.p., 220/440 volt, 50/60 cycle, 3 phase 





: 

: the copper kettle by a hand hydraulic pump. (110/220 —1 phase motor optional) 

t, The mixing head and arm is so designed that nc — a ——— 
t —_— " ’ é 4 

: when it is raised, it can be swung over a copper po es de ao 86" q 


drip pan, preventing drippings from going into Shipping weight 750 lbs. 
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INDIVIDUALLY PROTECTED CANDY 


ROSE ALBION FLYER Type (R.A.F. 500) Toffee Cut 
and Twist. Wrapping Machine forms, cuts and twist 
wraps cylindrical, rectangular, or square pieces at speeds 
up to 500 per minute. The R.A.F. neatly twists both ends 
and INDIVIDUALLY PROTECTS your candy with colorful, 
attractive wraps. Increases impulse-buying sales and per- 
mits eye-catching, appetizing display. Hygienically pro- 
tects each piece from dirt, moisture and handling. 


USED BY THE COUNTRY’S LEADING CONFECTIONERS 


Write the Rose Machinery Division for new circulars on this and 
other Rose Condy Machines 


AMERICAN MACHINE & FOUNDRY CO. 


51) FIFTH AVENUE, MEW YORK 17, MN. Y. 
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them take great pains in the matter of plant and 
ployee cleanliness, modern standards of ingredient 
ty, and overall inspection procedures. As a direct 
sult, electronic metal detection “of packaged goods 
widely used in the confectionery industry. ; 

A typical installation, shown in Figure 2, is onej 
the Collins Division, Peter Paul, Inc., Philadel 
The plant superintendent and assistant superintendem 
designed and built an independent small conveyor gy 
tem around the device for transporting packaged com 
fections through the inspection opening. The il 
tion shows the detector inspecting packages from tw 
infeed lines simultaneously, while one outfeed line @ 
ries the inspected packages to the cartoning and sealing 
machines. (Figure 2 is shown on the cover.) bE: 

This manufacturer, who is representative of qualif 
confectioners, reports no complaints of metal contaming 
tion since using electronic metal detection, and cop 
siders the device to be an indispensable piece of inspep 
tion equipment. 

Confectioners find that the electronic inspection tech 
nique pays dividends in unsuspected ways. For instangg 
at Peter Paul it has been found that not only are foreign 
metal particles detected but that carbonized sugar lump 
are disclosed. Detection and removal of buried piecm 
of carbon or burnt pieces of food products thus further 
safeguards the reputation of the manufacturer. 

Confectioners and other food processors employing 
cooking kettles, tanks, supply and exhaust lines that com 
tain liquids or vapors find that these often build 
deposits on the side walls. These accretions grow to the 
point where pieces may either fall off or be acciden 
knocked off. Some of the smaller pieces may be c 
cooled and packaged with the product. Such foreigh 
matter will usually be caught by the electronic detector 
because in breaking away from the metal wall of the 
tank or pipe a thin metallic scale is usually remo 

It happened in one confectionery plant that a cam 
penter accidentally bumped the surge tank with a plank 
Unknown to anyone, quite a bit of scale entered th 

ackaged candy and was carried through the detecton 
here resulted sounds like the repeated ring of an alam 
system and the device was stopping and starting Ii 
an automobile in heavy traffic. As a result of this ¢ 
experience, the confectioner calculated that the detect 
had paid for itself. q 


Description of Detector 
The metal detector consists of two box-like compait 
ments (heads) separated by two Bakelite spacer block 
to form an opening called the inspection aperture. # 
shown in Figure 3. The base is a special shock moi 
ing designed to insure reliable operation under all e@ 
ditions in the modern industrial plant. Construction ® 
of aluminum with the exception of the spacer blog 
and the plastic panels at the top and bottom of 
inspection aperture. The material to be inspected is ¢ 
veyed through this inspection aperture where it is scant 
by a high-frequency electromagnetic field—in ot 
words, radio waves. That is, radio waves penetrating 
package, search out foreign metal particles. When met 
is present, a reaction is caused that may: be employed 
operate a signaling device and control the movement 
packages so that the contaminated ones are eliminated 
The lower head of the metal detector is called the 
oscillator; and the upper head, the detector. The j 
oscillator and detector are shown in Figure 4, whict 
reveals their position in each head, The oscillator ac® 
as a transmitter of radio waves and the detector a8 # 
receiver. Coils imbedded in the plastic panels at 
i 
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NATIONAL 
Hydro-Seal Pump Bars 


Continuous lubrication insures 
occurate, constant deposits forever . . . can only be 
obtained with patented stainless steel grooved piston feature! 


No washers, no soaking, no repairs . . . continuous operation, 

accurate deposits, long life. Available in single, double, triple 

and quadruple rows—can be installed on every type of National 
Depositor. Standard sizes ready from stock; 
special sszes—30 day deliveries. Don't wait— 
Install now .. . Order Today! 


Another “National” First 
for Durability and Sanitation 


New National Enrober and Feeder .. . 
with stainless steel wire belt. (Belt also 
made for all sizes of Enrobers now in use.) 
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NATIONAL EQUIPMENT CORP. 
153-157 CROSBY STREET, NEW YORK 12, N. Y. 





top and bottom of the inspection aperture act as sendj 
and receiving antennas. Principles of operation ag 
illustrated schematically in Figure 5. Both irancmitiy 
and receiver coils are so adjusted and positionea thy 
no response is obtained unless metal moves through the 
inspection opening. 

A relay in the receiver ciretit is energized when metal 
is detected, and this controls the movemeni ot material 
so that the contaminated package may be eliminated 
Operation may be either completely or semi-automatic 
Completely automatic means that the offending package 
is removed automatically rather than manually. Fo, 
example, using completely automatic operation, the sole. 
noid, Figure 5 would be energized upon detection of g 
defective package and will then actuate a rejection de. 
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You’re gazing at a picture of Mr. Rat enjoying 
his last banquet. It looked good, smelled good, 
tasted good, but what this predatory prowler 
didn’t know about RODITE was—to eat it, is to die. 


Rodite, you see, contains a special scent and 





flavor to entice rats—and a special extract of 
poison to kill them in an entirely different way. 
Through paralysis of their respiratory system! 

The wonderful thing about Rodite is that not 
only will this ready-prepared cereal cracker lure 
rodents to their death more surely than ordinary 
rat poisons — but that it seldom leaves a trace of 
their foul carcasses on your premises to cause 
annoying odors and costly “rip-ups”. 

Rodite is relatively harmless to humans and 
other animals. Consult one of over 475 West 
Representatives, specially trained to solve your 
rodent problems. 


Products That Promote Sanitation 


42-16 WEST STREET 
LONG ISLAND CITY 1, N. Y. 





te BRANCHES IN PRINCIPAL CITIES OF =| 
THE UNITED STATES AND CANADA | FIGURE 6 (TOP) SHOWS installation at Wheatena plant, Rahway. 
4 Figure 7 (middle) shows detector mounted on rollers if 
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Why THE MANUFACTURING CONFECTIONER 


Is an ABP Member 


Membership of THE MANUFACTURING CONFECTIONER 
in the Associated Business Papers is important to “M.C.” 
advertisers because ABP is a national association of 
business publications devoted to increasing their useful- 
ness to their subscribers and helping their advertisers 
realize a larger return on their advertising investment. 


ABP is a central clearing house for advanced pub- 
lishing ideas which help increase the value of our pub- 
lication to “M.C.” readers and thus make “M.C.” an 
even better medium for your advertising. ABP is com- 
posed of the country’s top-flight business papers, all 
pledged to uphold the highest editorial, journalistic, and 


ABP’s Business is to 
help advertisers get 
a larger return from 


their sales messages 


That's why “M.C.'s” 
membership in 


ABP aids you, too. 


publishing standards. Membership in ABP assures edi- 
torial excellence for “M.C.” readers and careful reader- 
ship of its contents—a valuable combination for increas- 
ing the “pulling power” of the sales messages of “M.C.” 
advertisers. 


To the end of aiding our readers and building the 
best possible medium for our advertisers, THE MANv- 
FACTURING CONFECTIONER has become the recognized 
“technological magazine of the confectionery industry” 
all over the world. ABP membership and continued edi- 
torial quality together mean an efficient, economical 
combination for advertisers and readers alike. 
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Home of 


“The Candy Cooling People” 


makers of 


Economy Belturns, Lustr-Koold Chocolate Cool- 
ing Conveyors and Tunnels, Packing Tables. 
Air Conditioners, Room Coolers, Dehumidifiers. 
and other “Economy” Equipment for Confec- 
tionery and Biscuit Manufacturers. 


We design to suit your requirements. 


Contact us for: 


1. Design only 
2. Design and Fabrication 
3. Design. Fabrication, and Installation 


ECONOMY EQUIPMENT COMPANY 


Branch Office Main Office & Plant 
152 West 42nd Street 919 West 49th Place 
New York 18, N. Y. Chicago 9, lilinois 

Wisconsin 7-5649 Bouleverd 4300 
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vice. This may be a ram or deflecting arm that 
push or guide the unwanted package off the belt and ints 
a reject bin. The conveyor belt keeps moving all the 
while automatic rejection takes place. 

Using semi-automatic operation, the conveyor motg 
stops when a contaminated package is detected, and g 
signal calls the nearest operator who removes the pack 
age from the belt. In this case, however, restarting of 
the conveyor may be either manual or automatic. Po, 
manual restart the regular “start” pushbutton is used, 
for automatic re-start the “time delay automatic rege 
relay” is employed. 

The “time delay automatic reset relay” may be used 
for controlling either an automatic rejection device o 
the automatic restarting of the conveyor. The “manual 
reset start-stop” pushbuttons are used for starting and 
shutting down the electronic inspection system. 


Inspection of Packaged Food 

Figure 6 illustrates The Wheatena Corporation in 
stallation at its Rahway, N. J., plant for the electronic 
inspection of prepared breakfast food. The product is 
a whole wheat cereal that is toasted and then is pack. 
aged, sealed, and a wrapper applied over the outer car 
ton before inspection by the metal detector. The cereal 
itself is contained in a glassine envelope within the shell. 

The worker pictured in the illustration is inspecting 
the completed package for uniformity of seal and wrap. 
per, and removes any that do not come up to standard, 
She also removes any package that may be rejected by 
the metal detector. Because of the many precautions 
taken in the Wheatena plant processing, both to pre 
vent the entrance of and to remove foreign substances 
(the use of visual inspection, sieves, and magnets), 
metallic contamination has almost reached the vanishing 
point. In fact, most of the foreign metal found is not in 
the cereal food but in the package shell. Electronic inspec 
tion is used to implement the inspection process, to add 
that super-protection which removes any last element 
of chance and gives full assurance of product protection, 
The output of four packaging machines are run through 
the detector. 

In this installation the detector has a small conveyor 
for transporting the packaged cereal through the inspew 
tion aperture—the same as in the Vick installation. Ip 
contrast with the Vick installation, however, the Wheat 
ena installation mounts the detector horizontally and 
uses infeed and outfeed conveyor lines on the same 
level. In the Vick installation the detector is mounted 
on an incline to connect two conveyor lines on Cifferent 
levels. 3 


Portable Installation 


One of the most versatile installations is that employed 


by a large confectionery manufacturer for inspection af 


several places in the plant at different times. Some of 


the production lines operate for only a portion of the 


time, and it is for these that the portable conveyor a 
installation shown in Figure 7 is used. It will be noticed” 


that the conveyor belt is usually wide, so that oblong. 
boxes with a length several times that of the width cam 


them through the detector sidewise rather than length 
wise. Since this — 


be inspected at a much more rapid rate by ee 


is on castors it may easily 


moved from place to place, on and off elevators, to reach” 


the various floors and production lines of the plant. 






unit may be placed at points in the conveyor system f 
the plant where it connects infeed and outfeed lines” 


may be used for manual feeding and removal, or 
desired combination of the two. 

The control board seen at the lower left of the ill 
tion contains the complete group of accessories ordin 
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ired for an installation.. With the exception of the 
box and cord at the extreme left, all these acces- 
gries are supplied by the manufacturer of the metal 
r. To the right of the switch box appears a 
yltage regulator that assures a uniform power supply 
ite line voltage variations. Next appears a time 
deay relay, having a knob and dial face for setting the 





F. rmined reset time, which is used when it is desired 
s jp have the detector set up for automatic operation. 
ised, (The predetermined time interval is that period of time 
reset B hich elapses between detection of metal and re-stariing 
of the conveyor lines, or this lapse may allow for opera- 
used tion of an automatic rejecting or marking device.) The 
© & & jox appearing under the relay contains a magnetic con- 
nual ictor for controlling the conveyor motor. The push- 
and buttons at the extreme right are used for starting and 
gutting down the conveyor system, also, when using 
: semi-automatic operation, the start button may be used 
Mt § {or re-starting the conveyor after manual removal of a 
One § contaminated package. The toggle switches above the 
t is relay serve to switch from automatic to semi-automati-> 
ack. operation and to cut the signal light in and out of the 
Car Bf circuit. 
7 Most of the packaging installations of electronic inspec- 
; tion use the conveyor belt system and semi-automatic 
Ling operation, which means manual removal of the rejected 
< A ic rejecti MT h 
ot package. Automatic rejection usually means the use of 


a deflection arm or plow to guide or push the unwanted 
package off the belt into a reject bin or onto a special 
reject conveyor. Several types of automatic rejection 
devices are in use. 

For use with a sliding chute type of application, the 
mechanism shown in Figure 8, may be employed for com- 
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pletely automatic operation. During normal inspection 
procedure the control solenoid is energized and holds 
the reject vane down, allowing perfect packages to slide 
through the accept conveyor. Tes detection of metal, 
the solenoid is de-energized, allowing the reject spring 
to raise the vane to the position shown, and the con- 


SLIDING CHUTE TYPE—Fig. 8 


rete Convevos 






accerT 
Convevon 


During inspection, the control solenoid normally holds the divide: or reject vane down, 
allowing metal-free material to slide through to the accept conveyor. Upon detection of 
metal, the control solenoid is de-energized, allowing the spring to raise the vane to the 
Position shown, and the material containing metal slides into o reject barrel. A time-delay 
relay resets the vane after an interval sufficient for rejection of all inated material 
For inclines up to 20 degrees the Metal Detector may be mounted in the normal manner, 
since the shock mounts are still effective ot this angle. For greater slopes, it is recommended 
that the Meto!l Detector be ploced in a felt-lined wooden cradle. This cradle should be 
shock-mounted in the horizontal plane. 





taminated package slides into a reject container. The 
time-delay relay resets the vane in its normal down posi- 
tion, after an interval sufficient for rejection of the im- 
perfect package. If power should fail, the solenoid is 
de-energized and all packages are rejected until power 
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The Automatic 
Hard Candy Machine 
Model E 
For producing all hard candies of 
spherical shape. 


Balls 
Kisses 


Eggs 


Olives, etc. 


One operator spins direct to machine. 


Capacities 3000 to 10,000 pounds. 
Our Model E incorporates all the 


developments of previous experience 
There is no Substitute 
for Experience. 


John Werner & Sons, Inc. 


ROCHESTER 13. N. Y. 
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. . . What Readers Say Abo he 





READY REFERENCE 


®@ We refer to the Candy Buyers’ Direc- 
tory at least once a day in order to find 
a particular type of candy in which we 
are interested at the moment. The Al- 
manac, on Page No. 14, of the 1947 Di- 
rectory will be a big help in planning 
ahead for specific days.” 

The May Company (Dept. Store), Calif. 
® "Used almost daily”. 

W. A. Jean (Candy Jobber), Ark. 

@ "We refer to the Directory daily. Be 
lost without it”. 
Fairfield Candy Co. (Vending Machine) Pa. 
@ "The Directory is a finger tip source 


of supplies; it is the Candy Jobber's friend. 
Thank you.” 





Lowe Thomas Candy Co. 
(Candy Jobber) N.C. 
@ "Whenever I need anything I use it to 
a very good advantage.” 
Mattson Vending Machine Co. 
(Vending Machine) III. 
® The Directory is very helpful and we 
use it often. We appreciate your sending 
it to us.” 
Northwestern Candy Co., Inc. 
(Candy Jobber) Ia. 
@® “A very useful guide, which we use 
constantly.” 
Standard Cigar Co., 
(Tobacco Jobber) Calif. 
® "It's quite complete. Use it for refer- 
ence as much as the phone book.” 
Milton Bros. (Candy & Misc. Jobber) Pa. 


SIMPLIFIES BUYING 


© "It has helped us to get an additional 
supply. We use it when we are looking 
for new items to stock. Very helpful.” 
George R. Cass & Son (Candy Jobber) III. 
@ "Very heipful to us as a guide in our 
purchasing department.” 
Dagidson Bros. & Co. (Whise. Grocer) Ky. 
®@ "We use it for buying information and 
find it useful.” 
Northern Wisconsin Jobbing Co. 
(Candy Jobbers) Wisc. 


TIME-SAVER 


® "This publication has assisted us greatly 
in locating “unrationed” candy items dur- 
ing the past few years. It has also been 
found to be quite a time saver in finding 
addresses.” 

Sharp & Shearer, Inc. (Candy Jobber) Pa. 


® The directory enables us to locate the 
addresses of the candy manufacturer in 
a hurry, thus saving us considerable time 
and work.” 


Vincent Sales Service (Whise. Groc.) Ind. 














_©@ "This book is very helpful to me be- 


cause I can find any firm I want and what 
they are selling in a few minutes.” 

Imperial Tobacco Corp. 

(Candy Jobber, Pa. 

® Thanks very much for a great time 

saver. 
Concord Wholesale Conf. Corp. 
(Candy Jobber) N.H. 
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ing prepared. Reserve your advertis 


ume candy buyers read "C. B.” 


®@ "I consider the directory my ‘Business 
Bible”. I have obtained much merchan- 
dise by referring to it.” 
Armstrong Distributing Co. 
(Candy Jobber) Fia. 
@ The Directory helps us especially in 
finding merchandise for the holidays. It 
is used by us as a candy bible. Anything 
desired in the candy line, we just grab 
the Directory and look it up.” 
Williams Sales Co. (Candy Jobber) Mich. 
@Locates rapidly all manufacturers of 
all confectionery and allied products. A 
glossary of elite manufacturers.” 
Humiston Keeling and Co., Inc. 
(Candy Jobber) Ill. 
® This Directory is a source of invalu- 
able information to the quantity candy 
buyers and I refer to it always for 
quality merchandise.” 
W. E. Gray & Son 
(Candy & Tobacco Jobber) Va. 
® “Invaluable as a reference for addresses 
for most every line of confections and 
sundries made in the United States.” 
Dan Plummer Wholesale Co. 
(Candy Jobber) Ala. 


LOCATES SUPPLIES 








@ "Very helpful in locating new sources 
of supply and for general reference.” 
Monarch Wholesale Co. (Candy Jobber) O. 
@ As the situation clears itself the Direc- 
tory is an invaluable aid to us in contact- 
ing desirable manufacturers whose mer- 
chandise we wish to carry.” 
Bav State Tobacco Co. 
(Candy Jobber) Mass. 
®"It helps us a great deal in locating 
addresses of salesmen and manufacturers. 
Also articles manufactured”. 
Petcher Candy Co. (Candy Jobber) lowa 
© A help in finding sources of supplies.” 
H. F, Burdick (Candy Jobber) R.1. 
® The directory is a great help to me 
in buying goods.” 
Bookstover Candy Co. 
(Vending Machine) Ill. 
® "The directory helps us to write to diif- 
ferent candy factories and get more candy 
to sell. Also helps in other ways.” 

Klyce Candy Co. (Candy Jobber) Tenn. 
® The Directory is O.K. as is. Keep up 
the good work. Wonderful help to us in 
locating various types of candies.” 

Ferguson's 5-10-25c Stores 
(Variety Store) Tex. 


® "Without the Directory the past fey 
years would have been very trying iy 
obtaining merchandise.” 


Jim Hruby Co, (Candy Jobber) Ore, 


FOUND NEW LINES 











® The directory has helped us tremen 
dously in obtaining additional candies 
from previously unknown candy manufao 
turers.” 
Price & Co. (Candy Jobber) Tex 
@ "We have added several new candy 
lines from contacting manufacturers who 
advertised in your directory. Thanks.” 
Mutual Candy Co. (Candy Jobber) Ga 
@ "Il find the Directory very helpful in 
making contacts, for new lines of goods.” 
Theatres Candy Co., Inc, 
(Theatre Concession) Wis. 
® The Buyers’ Directory has helped us 
tremendously in obtaining additional can- 
dies from previously unknown candy man 
ufacturers.” 
Price & Ca. (Candy & Tobacco Jobber) Tex. 
® “Big help getting addresses, new lines, 
etc. Keep me on list.” 
Henry F. Fagan (Candy Jobber) Vi 


@“'We find the Directory very helpful 
and we will use same to obtain lines we 
now do not have.” 

C. L. Strauss Wholesale Co, 

(Misc. Jobber) S.C. 

®”We find new  items—Marufacturers 

have no salesmen in this territory. Twelve 
new items during war period.” 

Nemion Brothers, Inc. 

(Wholesale Grocer) Mass. 


HELPS ON VARIETY 


® "We like to use your directory when 
checking on firms to buy from and to look 
up new items.” 

Mitchell & Son (Buyer) Ohio 
® Keeps us posted on new bars and has 
helped us to get started with more com 
panies.” 

Thompson & King (Candy Jobber) Ia 
© "If a new bar is offered to us we some 
times are more inclined to try it out if we 
see it advertised in your directory.” 

The Puffer Mercantile Co. 








(Candy Jobber) Colo, 
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®@’The Directory of candy manufacturers 
is especially valuable when making plans 
for buying trips.” 
Younkers (Dept. Store) lowa 
@”A very helpful directory and comes in 
handy at all times.” 
Linker Cigar Co. 
(Candy Jobber) Ky. 
®"l find your Directory very complete and 
handy.” 
H. B. Hedrich (Vending Machine) Me. 


LIKE LISTINGS 


®’The alphabetic listings in your direc 
tory are of great help to me. Cannot sug- 
gest any change for the better." 

Louis L. Halberstadt 

(Candy Jobber) Wis. 
@"Helps to get addresses of manufactur- 
ing line of different candies and associ- 
ated items. A great guide for buyers of 
candies.” 








Lagamarcino Grupe Co. 

(Candy Jobber) Iowa 

@”We have used your Directory for three 

mailings with excellent results. Wouldn't 
be without it.” 

Larry Candy & Tobacco Co. 

(Candy Jobber) Ky. 


REFERENCE ALL YEAR 


@ "Used as reference book all year. We 
even file old numbers. A very helpful 
Directory—indispensible.” 

The Riddell Co. (Candy Jobber) Calif. 
®"We have used the directory to good 
advantage every year.” 

- Autry Greer & Sons 
(Wholesale Grocer) Ala. 








e Candy Buyers’ Directory” 


® The way I got my start was with a 
1944 Candy Buyers’ Directory and it did 
the Job. You see, they never get too old 
to use, and I will be looking for the new 
one every year as | intend to be in the 
candy business a long time. 
Phillips Candy Co. 
(Candy Jobber) Okla. 
® Thank you very much for sending me 
a copy of the Candy Buyers’ Directory. I 
had been using one which was loaned 
to me by one of my Paramount associ- 
ates, and I had practically worn the book 
out.” 
Tri-States Theatre Corp., lowa 





CORRECT ADDRESSES 


® "Was in the jobbing business before 
the war. When I returned and reestablished 
your Directory was invaluable in locating 
old contacts.” 
Speier Sales (Candy & Tobacco Jobber) S.D. 
® "After 35 years of retail selling at Loft, 
Happiness Candies and Huyler’s, I 
switched to wholesale buying. Your Di- 
rectory was a life saver.” . 
D. A. Schulte, Inc. 
(Chain Tobacco & Candy) N.Y. 
® “After being discharged from the Navy 
in 1945 I entered the wholesale candy 
and tobacco business. Your Directory 


helped me a great deal in locating manu- 
facturers. The results, very good.” 

Jordan Candy & Tobacco Co, 

(Candy & Tobacco Jobber) R.I. 





© The Directory helps us in many ways. 
Sure of correct addresses, different items 
to buy. Very good.” 


Kearney Candy Co. 

(Vending Machine) Nebr. 

@"! find this Directory very helpful in 

our business. This very moment I wanted 

to place an order and didn't know the 
address.” 

Buchwood Candy Co., New York 
® "Used to refer to in ascertaining proper 
addresses of manufacturers as well as 
applying to new ones for additional merch- 
andise.” 

Myers Candy & Tobacco Co. 

(Candy & Tobacco Jobber) Wash., D.C. 

® The directory gives the correct mailing 

address and a list of the items or type of 

merchandise each manufacturer carries. 
Very helpful.” 

J. D. Mullins (Dept. Store) Tex. 
® "It has been a great help in finding ad- 
dresses of companies making various 
types of candy.” 

B. H. Allen Wholesale Conf. 
(Candy Jobber) N.C. 


® The Directory helps us in finding ad- 
dresses and what each firm makes. We 
got started with several candy companies 
from this book.” 
Kingwood Wholesale Co. 
(Candy Jobber) W. Va. 
® "This Directory has benefited greatly 
because it has addresses and very good 
advertising. It gives unlimited choice of 
purchasing. Thank you.” 
Edgar U. McFarland (Candy Jobber) Md. 
® "Very good directory.” 
McKesson & Robbins. Inc. 
(Chain Druggist) Ala. 


®@ We have found it very helpful in con- 
tacting new buyers.” 

Fairfield Candy & Tobacco Co. 

(Candy Jobber) Conn. 





SERVICE TO 
INDUSTRY 





® We think that the Candy Buyers’ Di- 
rectory is the most helpful book published 
in the industry.” 
George Henneke & Son (Candy Jobber) Md. 
® The Directory is a unique service that 
is indispensable.” 
Perkins Jobbing Co. (Candy Jobber) Tenn. 
® Very good for the Industry.” 
Pittsburgh Candy & Cigar Co. 
(Chain Druggist) Pa. 
® Thank you for the Candy Buyers’ Di- 
rectory. This will be of great value to us 
as a candy jobber.” 
St. Cloud Jobbing Co. 
(Candy Jobber) Minn. 
® “Very fine book. Thanks.” 
Va. Association of Workers for the Blind 
(Vending Machine) Va 
® The directory is invaluable to a Jobber. 
Glad to see you contemplate adding al- 
lied lines to directory.” 
Branums Wholesale (Candy Jobber) Fic. 
®”We appreciate this directory very 
much. Its services are too numerous to 
mention. Thanks.” 
Macon Cigar & Tobacco Co. 
(Tobacco Jobber) Ga. 
@ “We could not get along without a 
Candy Buyers’ Directory and we think 
it is worth its weight in gold.” 
Nelson Wholesale Co. 
(Wholesale Grocer) Mont. 
® “Appreciate this service very much.” 
Wieboldt Stores, Inc. 
(Dept. Store) Iil. 
e. “Exceptionally beneficial in our busi- 


ness. 
H. Schreiber (Candy Jobber) N. Y. 





for complete information and advertising rates, write: 


THE CANDY BUYERS’ DIRECTORY 


400 WEST MADISON ST. 


CHICAGO 6, ILL. 
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Memo: 
Corley-Miller 


packaging machines 


keep production 





Just roll the Corley-Miller Model 
MPS to the job, plug it into any 
wall outlet for power—and pro- 
duction begins to move. . the 
quick, economical way to wrap 
almost any food product, in a 
wide range of sizes . . Cuts its 
own wrappers from cellulose or 
paper rolls .. Heat-sealing and 
glue-sealing models. . Just one 
girl operates, sets it without tools 
--One of the many CORLEY- 
MILLER Packaging Machines 
that do a hundred jobs. What's 
your need ? 
-.- Write 
today! 























MACHINES FOR 


[_] Wrapping 

[_] Bag-Making 

C) Bag or Carton Filling 
(] Bag Sealing 

() Sheeting-Gluing 


® Send for 


infor mation () Heat Sealing (Hot 
Plates & Hand Irons) 
about (] Sandwich-Meking [= 

















MANUFACTURERS OF CORLEY AND CORLEY-MILLER PACKAGING MACHINES 
DEPT. C, 18 SOUTH CLINTON ST., CHICAGO 6, ILLINOIS 
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is restored. The same general principle can be applied 
with variations to suit particular needs. 


For use with a continuously moving horizontal flat bek 
the electro-mechanical mechanism shown in Figure §% 
is employed by one producer of a popular pac 
food. As shown, a pair of paddles or deflection arms 
steer the rejected package off the belt. These paddles 
are operated in both directions by solenoids, no spri 
are used. Upon detection of metal the reject solenoid 
is energized and pulls the paddles to the position shown, 
The time delay relay is set by this particular manufac. 
turer to allow for rejection of three packages, then the 
reject solenoid is de-energized and the accept solenoid 
is energized. This pulls the paddles back to a position 
parallel with the belt and dieu all packages to pass 
down the line. 































Should it be deemed desirable to inspect tall packages 
or large sacks of material in an upright position, the 
end-wise type of mounting shown in Figure 9, may he 
applied. Full sensitivity and operating speed may be 
obtained in this position the same as in the horizontal, 
inclined, or sidewise position. Insofar as tall packages 
are concerned, it is possible in some instances to 
them on their side and transport them through the in- 


END-WISE TYPE—Fig. 9 


When it is impractical to lay tall, narrow packages on their sides for inspection, then the 
Metal Detector may be mounted on end as illustrated. A special wooden felt-lined crodleis 
constructed to provide proper support. This cradle should be shock mounted, using the 
shock mounts removed from the bottom of the Metal Detector. 


spection aperture in the normal or horizontal posiiion. 
The type of conveyor used and the speed of inspection 
both have a bearing upon the choice of mounting posi- 
tion. 


An example of tall. upright package inspection is 
shown in Figure 10, which pictures an installation at the 
Buffalo plant of General Mills, Inc. Since it is desired 
to inspect packaged cereal food before the closure is 
made, it is manifestly impossible to lay the packages 
sidewise. It will be noted that in this installation the 
regular conveyor system travels directly through the 
inspection aperture, which is in contrast to those instal- 
lations previously illustrated which use a small inde- 
pendent conveyor for conveying the packages through 
the detector. The installation at General Mills, Inc. 
inspects 70 packages per minute. 


A clean, well-managed plant plus a battery of well-kept 
machinery is the most impressive answer that a manu- 
facturer commands to any foreign matter claim. Manu- 
facturers of food products are often the object of costly 
and embarrassing damage claims. The “claims racket” 
is an old problem—the familiar crop of foreign ingre- 
dients lawsuits. Manufacturers ‘necessarily can have no 
means of proving by eyewitnesses that the alleged oc- 
currence did not actually take place. Their chief defense 
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is to show thai extreme care is employed in the course 


-[cagqmaias packaging, and inspection, thus — it 
; improbable that a foreign substance could be 4 bb C d M ulds 
ieeont in the packaged commodity. U er an y 0 


The number of decisions given in favor of the defend- 
ant because he used not only due care but a very high 
degree of care shows how important preventive proce- 
dures are and leaves no doubt that their use constitutes 
a powerful deterrent to the incipient fraudulent claimant. 
A manufacturer having a reputation for using extraordi- 
nary methods of inspection would certainly not be con- 
sidered fair game by the “claims racketeer.” 


From the experience of users it is observed that em- 
ployment of electronic inspection improves overall plant 
operation as well as product purity. In most cases : 
contaminated packages are removed from the belt by Large variety of Chocolate Drops, Cream Wafers, 
a nearby worker and placed to one side, while in other Bon Bons, Fancy Creams and Penny and Five Cent Patterns. 
cases the automatic rejection device collects or marks Our organization has long experience in servicing con- 
the undesirables. Practically always, a supervisor un- fectioners on rubber molds. Any special design can be 
packs the rejected package or carton and then inspects made to order and reserved for exclusive use if desired. Ask 
the individual elements until he discovers the offender. for catalog. 

His next step is to ascertain the cause of contamination. 
Sometimes the source of the “stowaway” is not easily 
identified; nevertheless, good practice dictates diligent p 
attempts to trace and to record each offense. From the Department and all casting operations. 
records it is possible to put one’s finger on ineffective 
procedures, careless operators, faulty equipment, and 
otherwise to locate the trouble 2: Steps can then Write Dept. AH 
he taken to alleviate or to cure the condition, resultin 
in improved plant performance and less likelihood of THOS. MILLS & BRO., INC. 

product contamination. 1301-15 NO. 8TH ST., PHILADELPHIA 22, PA. 
_ For inspection of the packaged product, electronic 
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Also Frames, Trays and Machinery for Fondant 














A VIOLIN of superlative 
tone comes only from the 
hand of the craftsman with 
knowledge and skill born of 
long experience. 





The reputation for highest 
quality enjoyed by Lehmann 
Chocolate Mills is likewise 
due, in large measure, to the 
time-acquired knowledge of 
our master craftsmen. It is 
their well-rounded profi- 
ciency combined with the 
soundest of engineering and 
the finest of materials which 
gives to these superb mills 
their rugged dependability 
and capacity for superior 
performance. 


JM. LEHMANN COMPANY, lnc. "*247580% 


THE STANDARD FOR QUALITY 
IN MACHINERY 
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methods include electric eye or phototube devi 
x-ray equipment, and the metal detector. Each of thege 
methods has its place and a wise selection is needed 
so that the chosen ones add to the effectiveness of one 
another without needless duplication of effort, and to. 
gether produce the greatest cumulative effect in terms 
of product purity. 

X-ray equipment will reveal the presence of stones, 
glass, splinters, and metallic materials, as well as serye 
to give an indication of how the packaged candy o 
other commodity is arranged in the packed container, 

The electric eye (phototube) is used especially for 
inspection of liquids in transparent containers. Auto. 
matic beverage inspection machines spin a bottle, brake 
it quickly so that the bottle stops while the contents 
continue spinning, and scan the liquid by means of a 
battery of phototubes. By this method, any type of 
foreign material may be detected, whether it be trans. 
parent, translucent or opaque—a piece of glass, 4 
straw, a stone, etc. 

Both x-ray equipment and electronic metal detection 
may be used for the inspection of the packaged com. 
modity. The x-ray technique used for continuous pro. 
duction line inspection of packaged goods is known 
as fluoroscopy. This may be defined as the use of 
x-rays to excite visible light from a fluorescent screen, 
thus permitting the examination of objects in motion, 
The speed of the line is limited by the visual ability 
of the operator. Because of inability to concentrate 
for long periods upon such an unvarying type of work, 
operators are alternated at periods ranging from 15 
minutes to one hour, depending upon how exacting 





FIGURE 10 (ABOVE) SHOWS detector set on end at General gg greeny nas be. . 
Sills plant. chess packages exe pasted Gueush fer inapection e x-ray machine must either be located in 
before they have been sealed. darkened room or a darkroom must be built arou 





Stainless Steel Steam Jacketed Kettles—Stationary or Tilting—with or without Agitators and 
Scrapers, Safety Valves, Draw Off Valves, etc. All Hubbert Kettle Shells are seamless, die 
drawn from one single sheet. Shells have no welds to crack, corrode, contaminate or leak. 


Special Equipment To Your Design 





1. SEAMLESS SHELLS 4. SUPER QUALITY 


2. SANITARY Hubbert Kettles built to ASME & CANADIAN Codes. 5- SAFE 
a Request certificates when ordering. 6. DURABLE 
Manufactured by: Exclusive Distributor 
B. H. HUBBERT AND SON, Ine. Baking & Confectionery Industries: " 
1311 South Ponca Street, VACUUM CANDY MACHINERY COMPANY 
Baltimore 24, Md. 15 Park Row, New York 7, N. Y¥. 
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the machine to preserve dark adaptation to the eye, in 
those cases where it is necessary to obtain full visibility 
from the screen. A ventilator is required for contin- 
yous change of air. As about 80,000 volts are used in 
operating the x-ray equipment, electrical safety mea- 
sures including shockproof housings and _ interlocks 
and other protective features must be taken. A ray- 
proof heavy-lead barrier is needed for housing the 
x-ray generator to protect workers from the dangerous 


-rays.' 


The tendency to eye fatigue can be counteracted by 
changing operators frequently. One operator can usu- 
ally examine packaged products at a belt speed of 15 
to 30 feet per minute, depending upon the type of 
product. Of course, this type of inspection depends 
in the final analysis upon the observing ability of the 
operator for its inspection efficiency. As a result it 
is never 100 per cent effective. 

In the detection of unwanted metallic particles, the 
electronic device completely eliminates the human 
element. Full inspection efficiency is obtained at con- 
yeyor speeds even beyond 600 feet per minute. The 
detector is adjusted once at the beginning of a day and 
then maintains automatic operation without attendance. 
There is no complicated system of dials or contro's: 
only one adjusting knob is used for setting the desired 
sensitivity. It can be set to bypass metallic particles 
under a predetermined size. The metal detector is 
vapor-proof, dust-proof, splash-proof; and where purity 
standards require the utmost in cleanliness, it may be 
hosed and scrubbed without any detrimental effects. It is 
suitable for inspection of combustible as well as non- 
combustible materials. Likewise, it may be operated with 
fety in dangerous atmospheres, as there are no ex- 
electrical connections. It is unaffected by normal 
































Cuts marking costs 25 to 50 percent. Prevents 
waste from ink evaporation and spillage. 
Eliminetes dipping into an ink pot. Makes 
stenciling easy, fast, right. All-aluminum con- 
struction with leak-proof side button. One of 
many quality D.-B. items for better shipping. 
See your telephone book under “Stencil 
Cutting Machines” or write for 
complete catalog to: Diagraph- 
Bradley, Dept.H, 3745 Forest 
Park Bivd., St. Louis 8, Mo. 
World’s oldest and largest 
stencil machine manufacturer. 














lt’s Labor Saved 
Dollers Earned 





with 


CURRIE’S AUTOMATIC TRAY STACKER 


BMC 





Currie's Automatic Tray Stacker is engineered for high speed 
stacking — mechanically handles trays faster than ever before. 





There’s no longer any need to devote valuable man hours to the stacking 
operations—once a Currie is installed it completely eliminates manual 
stacking at the depositor. 


It’s versatile and adaptable—it’s designed to 
handle the size of trays 
most commonly used— 





Currie Manufacturing Co. 


1837 - 39 Grand Ave. 
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Chicago 2, Illinois 


it can be synchronized 
to any mogul speed— 
takes trays from the de- 
positor at any desired 
pace. Handles metal or 
wood trays—or both in 
combination! 
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humidity and temperature changes. Normal inspection 
openings vary in height to suit requirements, normal 
aperture heights being four, seven, and 12 inches. The 
length of the opening is 27 inches overall, of which 
the active length contributes 25 inches. This means 
that a conveyor belt 25 inches wide may be accommo- 
dated, or several smaller belts. All kinds of metals and 
alloys are detected—magnetic and non-magnetic, fer- 
rous and non-ferrous, iron, stainless steel, aluminum, 
copper, brass, zinc, dural, etc. Sensitivity is quite 
acute; metal particles as small as 70 thousandths of an 
inch in diameter may be detected and arrested by this 
electronic sleuth. 


1“Invisible Industrial Hazard,” by S. Reid Warren, Jr mbe: 
A. I. E. E., Electrical Engineering, Nov., 1946. In his pomaceanre 


IDEAL WEArrixe 
MACHINES 
FAST-EFFICIENT RELIABLE 


er 














ANDY manufac- 

turers both large 
and small prefer 
IDEAL WRAPPING 
MACHINES because 
they provide the 
economies of fast 
handling along with 
dependable, wninter- 
rupted operation. In 
use the world over, IDEAL 
Machines are building a 
service record that stands 
unmatched and unchal- 
lenged! Our unqualified 
guarantee is your protec- 
tion. Two models availablé: 
SENIOR MODEL wraps 160 
pieces per minute; the new 
High Speed Special Model 
wraps 325 to 425 pieces 
pe~ minute. Investigation 
will prove these machines 
are adapted te your most 
exacting requirements. 


WRITE FOR COMPLETE SPECIFICATIONS 
AND PRICES 


IDEAL WRAPPING MACHINE CO. 


MIDDLETOWN, N. Y. cw <a % 


Mr. Warren notes: “With the growing use of x-rays and gammg — 


rays in the inspection of industrial products, it becomes jg. 
creasingly important to acquaint both eéngineers and workers 
with the dangers to personnel engendered by the rays and with 
methods of protection from these dangers. Because of the ‘de 
layed action’ characteristics which render the radiations one of 
the most insidious of industrial hazards, safety measures must 
include not only preliminary protective barrier and distance 
factors, but must provide for periodic exposure tests and routine 
measurements of the dose of radiation to which a given worker 
is subjected.” coe neat 

© B. H. Hubbert & Sons, Inc.: Richard Eisenmann, 
president of Richard Eisennman Export Co., left 
San Francisco recently for Manila. Mr. Eisenmann, 
who represents Hubbert & Sons, will seek repre. 
sentatives for the sale of their steam jacketed 
kettles in the Philippines. 

@ American Machine & Foundry Co.: Removal to 
enlarged and more centrally located offices at 485 
Fifth Avenue, New York, for its bakery machines 
and ovens, dispensers, tools, candy and tobacco 
machinery, and industrial divisions is announced. 
Executive offices, however, remain at 511 Fifth 
Avenue. 

@ R. M. Dubin Corp.: Appointment of John Wrigh- 
ton & Co., 756 Broughton St., Victoria, B. C., as 
Canadian distributor is announced. Wrighton will 
carry the complete line of Dubin confectioners’ 
machinery and is stated in a position to make de- 
liveries. 

« Community Industries Ass’n.: Featuring 12-bar 
packages of Lucy Ellen chocolate almond bars at 
59 cents, The Fair Store, in Chicago, last month 
used three large display tables and several other 
displays in its candy department. Miss Wade is 
the candy buyer. 

@ U. S. Vending Corp.: An air conditioned 
matic candy vendor that will hold 425 bars j 
nounced, by Henry T. Roberts, vice-presiden 
director of sales. Vendor affords seven bar 
tions. 

@ Chicago Production Club: Sam Bernhein, p 
dent, outlined activities for the coming year at 
first Fall meeting last month. Other officers in 
clude: Howard Aylesworth, Burrell Belting Co. 
vice-president; M. E. Sayer, Steven Candy Kit- 
chens, Inc., secretary; John E. Clarke, Lamont, 
Corliss & Co., treasurer. 

@ Confectioners’ Round Table: The first industry 
seminar of the Fall and Winter season of the Chi- 
cago Confectioners’ Round Table met September 
24, at the Furniture Club of America. Meetings 
will be held on the second and fourth Wednesdays 
monthly. 





STYLE NO. |! 
AVAILABLE IN ALL SIZES 





“Seamless” 


Copper Candy Kettles 


We specialize in the manufacture 
and repair of all types of copper 
steam jacket and open fire kettles. 


A. Berry Copper Works 


Master Coppersmiths 
249 W. Broadway, New York 13, N. Y. 
Telephone: CAnal 6-4427 
ESTABLISHED 1907 
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Chocolate Composition 
Could’ you tell us a source of in- 
formation on the composition and 
blending of dipping chocolate? 
—lowa 
REPLY: A thorough treatment of 
this subject appears in the book 
“Confectionery Analysis and Compo- 
sition,” by Dr. Jordan and Dr. Lang- 
will, Chapter XIX and especially 
es 99-102 are recommended. If 
unable to obtain a copy of this book 
at your local library, it is available 
from THE MANUFACTURING CONFEC- 
TIONER at $3.50 a copy. 


Gelatin. Beater Wanted 
I would like to know the source 
of a good small-size marshmallow 
beater and gelatin. 
—Texas 
REPLY: A list of firms supplying 
these items is being sent. 


Caramel Corn Formula 


In the very near future we are 
adding a caramel and pop corn unit 
to the candy kitchen so we are nat- 
urally interested in giving our cus- 
tomers the best quality merchandise 
we can make. 

It would be appreciated if you give 
the best formulas for caramel corn 
and other helpful hints. 

-—lowa 

REPLY: We are sending you tear 
sheets from a back issue of our 
magazine which should be of help to 
you. If you wish any additional in- 
formation, please let us know.—EFd, 


Increased Shelf Life 


I am sending to you a sample of 
bon bons which I have made. These 
samples are approximately 10 days 
old. As you can see they have lost 
their gloss, cracked and shrunk. | 
realize the bon bon is a delicate 
candy, but would like to know how 
I can improve them in texture, shelf 
life, etc. 

I am an ex G. 1. and entered the 
candy business late last fall. 

—Ohio. 

REPLY: We have referred your 
problems with bon bons to our tech- 
nical advisor and will forward his 
report to you upon receipt. 

We had an interesting article on 
bon bons in the February issue. We 


for October, 1947 


sincerely hope that this will be of 
additional assistance to you.—Ed. 


Cooking Hard Candy 


Could you give us detailed injor- 
mation covering the cooking of hard 
candy? We would also like to know 
the proper proportion of corn syrup 
and sugar for extra dry suckers 

—Georgia 

REPLY: On an open fire, cook 
to 300° F. or higher if color will 
allow a higher cook. Cook to 250° F. 
or perhaps 10° higher before trans- 
ferring to vacuum. I like at least 10 
minutes at as high a vacuum as pos- 


ible, say at about 28 or 29 inches. 

Temperature of cook and time un- 
der vacuum may only be judged by 
analysis of the candy, as the mois- 
ture content should not be over 1 
per cent and preferably not over 
0.75 per cent. This governs the 
keeping quality. 

Flavor governs the amount of acid, 
less for strawberry, more for lemon. 
Amount of acid to taste, try one 
pound. Less tartaric acid is needed 
to give same tartness as given by 
citric. 

For extra dry suckers, try 80 
sugar and 20 glucose, or 70 and 30. 








Here's Why 


CANDY MANUFACTURERS 
TURN TO Mill River 


PUMP BARS 


© ECONOMY 


for 


© EFFICIENCY 
© DEPENDABILITY 


Mill River PUMP BARS insure better, faster and more accurate 
production due to precision workmanship and separate inlet and 


outlet valves. 


2 


preventing clogging and assuring accurate weights. . . . 


Candy flows freely from the tank directly into the pumps, thereby 


These 


heavy-duty bars are made of the highest quality bronze with 
valve slides and pistons of stainless steel. They represent 
the outcome of years of engineering expe- 


rience in building candy machinery. 


Superior to any bar on the 
market today. 


Water Sealed 

Pump Bars 

No Grooves 

No Washers 

For Mogul Depositors, 
Separate Depositors and 


Special Bars for Chocolate 
Work. -; 


designed Mogul 


All Sizes 

Single—Double— 
Triple— 

Quadruple 


Write 


Today 


Send for prices and 
description of these scientifically 
and Springfield De- 


positor Pump Bars. 
Illustrations show Single and Triple Bars 


MILL RIVER TOOL CO. 


A. L. BAUSMAN—ERNEST J. KEEFE 


338 Worthington Street 


Springfield, Massachusetts 
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Highest 1946 Production Reached in North Central States 


Candy Sales Increase in 1946-47 


New York State Leads All Others with Sales of $78,974,000 


}  aencoas SALEs of confectionery manufacturers in July 
were 40 per cent above July last year and 17 per 
cent below June this year, reports J. C. Capt, director, 
Bureau of the Census. For the first seven months of 
the year as compared with the like 1946 period, dollar 
volume was up 38 per cent. 

Chocolate manufacturers report an increase of 78 per 
cent in July dollar sales over last year. Manufacturer- 
wholesalers report 37 per cent and manufacturer-re:ailers 
7 per cent. For the first seven months of the year, gains 
of 17, 37, and 52 per cent, respectively, are shown for 
these groups. Compared wi.h june of this year, how- 
ever, sales were off 3, 15, and 28 per cent. respectively. 

July poundage sales for 125 reporting firms show a 
gain of 17 per cent over a year ago, and dollar volume 
a gain of 46 per cent. Seven months’ poundage sales 
gained 4 per cent over last year; dollar volume increased 
40 per cent. 

Production of candy in the U. S. is concentrated in 
the region extending from New England westward 
through Illinois and southward through Virginia, George 
F. Dudik states in the 1946 report on “Confectionery 
Sales and Distribution” of the U. S. Dept. of Commerce. 
(Mr. Dudik’s advance figures on 1946 sales and distri- 
bution appear in the June, 1947, issue of THE MANUFAC- 
TURING CONFECTIONER, pp. 39-40—Ed.) Within 18 
states and the District of Columbia comprising this sec- 
tor of the country, 85 per cent of 1946 candy output was 
made. Candy consumption also was heaviest in this 
region and accounted for about 55 per cent of national 
production. 

In no group of states outside this surplus-producing 
region did local output approach the level of consump- 
tion. In the Southeast and along the Pacific coast output 
equalled about one-half of consumption. In the South- 
west and the Mountain areas, consumption was five to 
six times as great as local production. 

Highest production occurred in the East North Central 
area composed of Ohio, Indiana, Illinois, Michigan. and 
Wisconsin. Of an estimated national output of 2,438.- 
000,000 pounds valued at $687,000,000, this area pro- 
duced 1,078,000,000 pounds, or 44.2 per cent. Th’s ‘s 
valued at $259,000,000, or 37.7 per cent of the U. S. 
total. Area consumption of 533,500,000 pounds (21.9 
per cent of national consumption) was second high in 
the nation. ' 

Heaviest candy consumption occurred in the Central 
Atlantic area composed of New York, New Jersey, Penn- 
sylvania, Delaware, Maryland, District of Columbia, Vir- 
ginia, and West Virginia. Consumption in this area to- 
talled 664,500,000 (27.3 per cent of national consump- 
tion) and was about 110,000,000 pounds short of the 
area’s production of 775,000,000 pounds. 

Consumption in other areas was as follows: South- 
east 12.1 per cent of the national total, West North Cen- 
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tral 10.6 per cent, Pacific 9.2 per cent, Southwest 7.8 per 
cent, New England 6.7 per cent, and Mountain 4.4 per 
cent. 

Production in the Central Atlantic area totaled 31.8 
per cent of the national output. In the New England 
area output totaled 9 per cent of the national, in the 
Pacific 4.8 per cent, in the Southeast 4.7 per cent, in the 
West North Central 3.3 per cent, in the Southwest 1.4 per 
cent, and in the Mountain 0.8 per cent. 

Analysis of the candy market by states indicates man- 
ufacturers’ 1946 sales exceeded $20,000,000 wholesale in 
each of nine states. New York easily led with sales of 
$78,974,000. Pennsylvania was second with $52,077,000, 
and Illinois third with $50,694,000. California moved 
from seventh to fourth place with sales of $47,689,000, 
Ohio was fifth with sales of $33,613,000, Michigan sixth 
with sales of $27,732,000. Texas moved from ninth 
place to seventh with sales of $26,820,000. Massachu- 
setts was eighth with sales of $25,782,000, and Missouri 
was ninth with sales of $20,663,000. Sales in New 
Jersey, Wisconsin, Indiana, Minnesota, and Iowa each 
totaled over $15,000,000. 

For the first time since 1942, military ration bars 
were no longer a factor of importance to the industry. 
Although 12 producers reported selling over 60.000,000 
pounds of military ration bars valued at $13,000,000 in 
1945, sales in 1946 were not sufficient to permit separate 
tabulation. 


Chocolate Bars Leading Item 


Chocolate bars, principally 5-cent sellers, were the 
dominant item of candy production during 1946. Bars 
of all types comprised about 53 per cent of the pound- 
age of all candy made and included slightly less than 50 
per cent of the value. Over half of the candy bars pro- 
duced in 1946 were chocolate-covered, about one-fourth 
were solid chocolate products, and a lesser amount were 
bars of nonchocolate varieties. 

Competing in the same field were 5- and 10-cent 
specialties of nonbar types, which comprised about 9 
per cent of both candy poundage and sales value. 

One-fifth of all candy sold in 1946 was confectionery 
marketed in bulk. This type candy brought producers 
about one-sixth of their dollar returns. 

About 15 per cent of candy poundage was package 
goods, primarily boxed chocolates. Package goods 
brought manufacturers nearly one-fourth of their sales. 

Penny goods, constituting 3 per cent of poundage. 
accounted for less than 2 per cent of dollar sales. 

Although national output of the confectionery industry 
dropped from 2,562,000,000 pounds in 1945 to 2,438,- 
000,000 pounds in 1946, producers in various areas none- 
theless were able to increase their poundage. 


The heaviest gain in output was reported in Georgia, — 
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where 10 manufacturers showed a substantial rise in bar 

s production and increased their combined pound- 

by over 28 per cent. In the nearby state of Virginia, 

duction reported by nine firms rose nearly 19 per 

cent. Both states are major peanut-growing areas, it Is 
pointed out. 


In the Middle West, gains in output were also reported 
in the contiguous states of Ohio and Indiana. Ohio 
showed a gain of 10.5 per cent in the poundage of nine 
firms included in the reporting sample. The gain in 
Indiana was nearly 4 per cent. Combined figures for 
the two states showed a considerable increase in their 
output of chocolate-covered bars. 


Washington and Oregon, also adjacent states, reported 
larger poundage than in 1945. Washington’s gain was 
nearly 12 per cent. The rise for the area, again, was a 
matter of more bar goods produced. 

Candy preducers in Connecticut, Maine, and Rhode 
Island showed a 10.7 per cent increase in poundage. The 
only other instance of an area showing a gain in pound- 
age was a 1.4 per cent rise in the total output of 13 manu- 
facturers in Iowa, Kansas, Missouri, and Nebraska. 

In the major producing states of Illinois, Pennsylvania, 
New York, and Massachusetts, the national movement to 
lower poundage was evident. Illinois’ 47 reporting 
manufacturers indicated 1946 poundage was down 1.8 
per cent from 1945, a total of over 12,000,000 pounds. 
This decrease stemmed from a drop in the production of 
chocolate bars and was compensated in part, by in- 
creased output of other 5-cent items, package goods, and 
chocolate-covered bulk confectionery. 

In Pennsylvania 50 reporting manufacturers showed 
a decrease of 11.4 per cent, a total of 41,000,000 pounds. 


- 


Cause was reduced output of bars, 5- and 10-cent special- 








Fast Way to Clean 
Candy Cooling Systems! 


RY this cost-saving, quick way to remove 

slime and algae from candy cooling 
tower, lines, cookers: Fill tower with recom- 
mended solution of Oakite Composition No. 
22, fast-acting detergent. Generate steam to’ 
heat machines and mixers. Pump-circulate 
Oakite detergent solution through system. 
You'll find thorough Oakite penetrating 
action sends slime-algae deposits to bottom 
of tower. Candy cooling is improved .. . 
pump head pressure lowered . . . power 
costs reduced. 


To descale cooling-system heat exchangers, 
use Oakite Compound No. 32, inhibited acid 
descalant. For complete details and installa- 
tion help, write TODAY! Or consult a 
nearby Oakite Technical Service Represen- 
tative. No cost . .. no obligation. 


OAKITE PRODUCTS, INC., 36C Thames St., NEW YORK 6, N.Y. 
Technical Service Representatives in Principal Cities of U.S. &@ Canada 


METHODS 
SERVICE 





MATERIALS 














AGAIN AVAILABLE 
The Peerless Syrup Cooler and 
Snowflake Cream Beater 


Equipped for vacuum 
lift, gravity feed, or 
syrup pump. For con- 
tinuous production of 
fondant. Provided in 
any capacities. (Vac- 
uum Type Shown.) 


Makers of i. 
The World's Finest 
Fondant Machine 


713-729 Lake Avenue 








JOHN WERNER & SONS, INC. 


Rochester 13, N. Y. 


Specialized Industrial Cleaning 













Jor October, 1947 
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r— Stehling’s 
New Chocolate Mixers 


Now Offers improved machines with 
13,000 and 20,000 Ib. capacities. 

10 H.P. Chocolate Coating Mixer 

25 H.P. Paste Mixer 


Speed--- it replaces mixing kettles of only 2,000 lbs. 
capacity with a single unit of 13,000 or 20,000 Ibs. capacity. 


Pp. “== it works out the coating—re- 
duces the viscosity of the materials—stabilizes this viscosity 
with great speed—SPEED that saves time and cost. 


Storage Capnacity--- it provides steam- 


jacketed storage facilities, keeping the coating in liquid 
state until ready to be used. 


WRITE FOR FULL DETAILS 
Factory Representative 
Mr. R. S. Hislop, 1517 Grange Ave., Racine, Wis. 


CHAS. H. STEHLING CO. 


1303 N. 4th St. Milwaukee 12, Wis. 




















Voorhees Molds 


The Modern Method of Casting Candy! 


Voorhees Molds simplify operations. 
Saves time and stops waste. 


Made of the purest 
live rubber these 
molds are odorless 
and insure freedom 
from dust. They con- 
trol moisture, and 
yield a better fin- 
ished product. 









Voorhees Molds are manufactured in all stand- 
ard patterns or your own patterns and brand 
markings will be made to your order. 


Christmas Molds Now Available 
Send for Circular 


VOORHEES RUBBER MANUFACTURING CO., Inc. 


151 EAST 50TH ST.. NEW YORK 22, N.Y. 
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ties, inexpensive package goods, and bulk confectionery, 

In New York and Massachusetts, production was dow, 
8.6 and 2.8 per cent, respectively. New York’s decreage 
occurred chiefly in 5- and 10-cent specialties, low-priced 
package goods, nonchocolate bulk confectionery, and 
penny goods. The drop in the Massacauseits occured 
among 5—and 10—cent specialties, nonchocolate bulk 
confectionery, and penny goods. An increase in top 
price package goods, however, provided a sizable offset 
to the declines in other lines. 


The dollar side of the ledger presented a brighter pic. 
ture, however, in most parts of the country, with total 
sales estimated at $687,000,000 for 1946 as compared 
with $620,000,000 for 1945. 

Confectionery manufacturers sold their 1946 output 
through various outlets on a pattern which appeared to 
be returning to prewar practice ‘as government purchases 
of candy diminished. Wholesalers accounted for 52] 
per cent of candy distribution, retail chains 18.9 
cent, independent retailers 18.5 per cent. Direct sales 
to consumers accounted for 5.4 per cent. Sales to the 
government totaled 5.1 per cent. 


Losses through returned goods for credit aver 
0.14 per cent and are estimated at about $1,000,000, 
Although this was an increase during the year, it is well 
below prewar years. During 1937-39, returned goods 
comprised about 1 per cent of manufacturers’ sales and 
covered about $3,000,000 worth of candy annually. 


Imports of candy during 1946 totaled 44,847,000 
pounds valued at $7,927,000. This was a decrease of 
about 18,000,000 pounds from 1945 and a drop of about 
$1,800,000 in value. During the first half of 1947 im. 
ports showed a further decline and totaled only 6,862, 
000 pounds valued at $1,340,000. Imports in the first 
half of 1946 totaled 13,951,000 pounds valued at $2. 
363,000. 


Chocolate Candy Leading Export Item 


Chocolate candy was the largest confectionery item 
exported during 1946, with 31,263,000 pounds valued 
at $5,474,000 exported. Nonchocolate types exported 
totaled 9,609,000 pounds valued at $1,852,000. Other 
exports included 1,118,000 pounds of chocola‘e and 4, 
939,000 pounds of miscellaneous confections. 

Exports of chocolate candy in the first half of 1947 
totaled 1,635,000 pounds valued at $640,000, a sharp 
drop from the 15,249,000 pounds ($2,496,000 value) 
exported in January-June, 1946. Exports of nonchoco- 
late candy were down from 5,561,000 pounds ($889,000 
value) in the first half of 1946 to 1,803,000 pounds 
($646,000 value) in the first half this year. 

Comparative production indexes for the past 20 years 
show a gradual upward movement in production with 
only occasional interruptions of varying duration. In- 
creases in production have frequently been based on 
extensive mechanization of operation techniques, per- 
mitting increasingly efficient use of the industry’s labor 
force, the report finds. Thus, although there has been 
no considerable expansion of employment in the industry, 
output per wage earner has risen at a rate tending to 
parallel the industry’s increases in output. 

Since 1940 sharp rises in the average hourly earnings 
of workers employed in manufacture have occurred 
contributed to increases evident in labor cost per unit of 
production. Rising labor casts, along with increased 
ingredient costs and the switching of production to 
higher-priced lines of candy, have, in turn, been factors 
in the increased average value per pound of candy sold 
by manufacturers. 
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Candy Equipment News 


The products described in these columns 
are all coded for your convenience. You 
may write in to THE MANUFACTURING 
CONFECTIONER for any further informa- 
tion on any one of these items and further 
information will be sent to you. Make use 
of this section to keep up-to-date on new 
candy equipment of all types. Information 
on these items is free for the asking. 
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Chocolate Melter 

A modern chocolate melter, electrically heated and 
thermostatically controlled. The heater is immersed in 
the water jacket which is insulated to force the heat in- 
side and save power. Mixing arm and three scrapers are 
easily removed. Drive, motor and mechanism located 
below the mixing kettle. Comes in 125, 300, 500 and 
1200 pound capacities. Circle Code M10E47. 


Rebuilt Equipment 

This company claims one of the largest stocks of re- 
built food precessing equipment in the country. Has 
ready-to-operate equipment for immediate delivery. 
Circle Code M10F47. 


Candy Pulling Machine 


With a capacity of 50 to 100 pounds per batch, this 
puller is built to give years of service. Suen, upright 
iron bearings with bronze bushings, steel arms, roller 
and silent chain drives, and safety covers over gears. 
Two horse power motor drive. Circle Code M10R47. 


Stainless Steel Kettles 


The shells of these kettles are die drawn from a single 
sheet of metal and as a result are seamless. Stationary 
or tilting kettles available with or without agitators. 


Circle Code M10H47. 
Improved Sanitary Pump 


Well-known manufacturer offers latest model of sani- 
tary pump. Special features are rapid disassembly for 
cleaning and new type of adjustable sanitary seals. Capa- 


cities range from 5 to 500 gallons per minute. Circle 
Code M10K47. 


Heavy Duty Aluminum Scale 


Packing scale especially designed to meet the needs 
of food processors. Capacity is 20-30 pounds and pre- 
cision accuracy is said to be to the 14 ounce. Over-and- 
under head on high pillar gives clear view of indicator 
over generous-sized commodity plate. Air-controlled 
dashpot, which minimizes fall of scale lever, is claimed 
to s all weighing and check-weighing operations. 


Circle Code M10B47. 
Plastic Cooling Tunnel Belt 


This new cooling tunnel belt is made with a heavy 
canvas back. It is claimed that the belt can be run with- 
out the aid of a carrier belt and can be run immediately 
after splicing. Circle Code M10M47. 

Aluminum Fondant Machine 


_ Machine for fondant manufacture starts production 
immediately after syrup is cooked. It is reported that 
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pre-cooking of syrup is completely eliminated. Alumi- 
num, compact and fully enclosed. Circle Code M10N47. 


Cooling Equipment 


The design, fabrication and installation of cooling 
equipment is the specialty of this firm. Belts, conveyors, 
tunnels, packing tables, air conditioning units, room 
coolers and dehumidifiers. Circle Code M10047. 


Stainless Steel Hoppers 


Supplied with or without agitators, this hopper is 
guaranteed as leak-proof. Stainless steel, welded con- 
struction is said to prevent corrosion and simplify clean- 
ing. Designed to ft practically all types of depositors. 
Circle Code M10P47. 


Heating-Cooling Slabs 

Designed to provide even heating and 20 per cent 
faster cooling, these slabs are said to have no “hot 
spots.” Adjustable legs and 125 pound working pres- 
sure withstandability are other features. Circle Code 


M1047. 


Bulletin on Industrial Water 


A new 100 page technical bulletin on the analysis of 
municipal and industrial waters is offered free of charge. 
The book gives information on mineral analysis, sta- 
tionary boiler water analysis, reagents, indicators and 
standard solutions. It also contains conversion tables, 
a list of atomic weights, and a four page index. Circle 


Code M10D47. 
Motor Driven Tumble Jar 


Powered by a gear reduction motor, this glazed stone- 
ware jar, 6” in diameter and 8” high, rotates at a speed 
of 55 R:P.M. The stoneware cover fits tightly against 
a soft rubber gasket in order to make the jar leak-proof. 
It is said that food plants find these jars useful in re- 
search operations, pilot tests, and the mixing of flavors 
and essences. Circle Code M10C47. 


New Lifting and Dumping Machine 

Designed for filling bins or kettles, this machine has 
a large hopper or skip which can be filled with any free 
flowing material at floor level. A switch is turned and 


the skip lifts and empties its load into the bin or kettle. 
Circle Code M10S47. 














Circle Coded Items in Which 
You Are Interested in Getting Literature 
M10B47. MI0C47 MI0D47 MIOE47 
MIOF47 MIOH47 MIOK47 MIi0M47 
MION47 MI0047 MI0P47 M10Q47 
MIOR47 MI0S47 
Name 
Company...... 
RIE Rae a ee Oe) ae aeRO 
SS TR Sea WGN: ARS nee 
ER Ap nae ee Oe tr MORTEM ta Ag 
Se eee eae ee ee RE) 
































We Are Proud to Present 

VOSS si 

fections, 

mallows 
blem: 
candies | 
ened the 
Corn | 

HI-GLOSS All 3 iby 
# cosity 
k Ovi 
Mi 
chairma! 
Prope 
PLASTIC COOLING TUNNEL BELTING oe 
ager, Yo 
jon on 
All purpose cooling tunnel belting with Heavy, Strong Canvas Back. dies 
Can run without the aid of a carrier belt. ogee 
GET THESE ADVANTAGES FROM YOUR NEXT COOLING TUN- gl 
NEL BELT BY USING VOSS HI-GLOSS No. 3* condens: 
Study o! 
iiisonn i 
for mot 
were sug 
1—GLOSSY MIRROR-LIKE BOTTOMS ON YOUR 

CHOCOLATES Homog 
W. F. 
2—NO CRACKING; NO PEELING ton, Del 

niques. 
3—LONGER LIFE; WILL NOT WRINKLE = 

formity 
4—EASY TO SPLICE—With our new method of splic- oyatd 

ing HI-GLOSS can be run immediately after splic- and (5) 
ing—No waiting for cement to dry. i; : 
5—MORE SANITARY—Plastic top easy to keep clean. gt 

dustry. 

OUR NEW HI-GLOSS NO. 3 EMBODIES ALL THE FEATURES OF OUR ORIGINAL HI- _ 
GLOSS BELTING AND IN ADDITION HAS THE STRENGTH AND BODY TO RUN ON and ach 
ANY TYPE OF COOLING TUNNEL WITH OR WITHOUT A CARRIER BELT. Eos 
manutac 
Also available in sheets for hand dipping. Can be used indefinitely. - 

reat 
LOOK TO VOSS FOR THE NEW IMPROVEMENTS IN BELTING! A COMPLETE LINE _ 
OF BELTING & SPECIALTIES FOR THE CANDY INDUSTRY. _ a 
lin, 
ag s 
VOSS BELTING & SPECIALTY CO. jj =: 
. psc 
5303 N. RAVENSWOOD AVENUE CHICAGO 40, ILLINOIS : SS 
(*Pat. Appl. For) an 
u 





page 62 THe MANUFACTURING CONFECTIONS for Oct 
























PUCA Candy Conference 


(Continued from page 36) 











sugars into the liquid phase of candies, it helps prevent 
qystallization. In addition, it adds to the body of con- 
fections, which is important in such candies as marsh- 
mallows and gum drops. By simplifying packaging 

blems of hard candies, it has helped to make these 
candies more available at lower cost and thereby broad- 
ened the market. 

Corn syrup stored for constant usage should be kept 
at 100-110° F., suggested Mr. Krno. This reduces vis- 
cosity and permits satisfactory flow. Tanks should be 
+5 4 covered to exclude dust but should be vented. 

. Milton Demerath, PMCA president, was program 
chairman for the second day’s sessions. 

Proper air conditioning is extremely important to 
manufacturing confectioners, R. S. Werden, sales man- 
ager, York Corporation, York, Pa., told the opening ses- 
sion on the second day. Illustrating his discussion with 
slides and charts, Mr. Werden stressed conditioning 
should be efficiently controlled so as to assure elimina- 
tion also of moisture precipitation after the product is 
finished and thus improve lustre. Maintenance of a pro- 
per, constant dewpoint is the answer to problems of 
condensation and uniformity of product, he stated. 
Study of all possibilities for improvement of the present 
system and checking what additions might be needed 
for more economical and efficient candy production 
were suggested. 


Homogenization Techniques 


W. F. Wilson, chief engineer, Marco, Inc., Wilming- 
ton, Del., discussed homogenizing and emulsifying tech- 
niques. Homogenization, said Mr. Wilson, offers manu- 
facturing confectioners a technique for (1) attaining 
a noticeable retardation of bloom, (2) achieving uni- 
formity of product, (3) obtaining more diversification 
of product lines, (4) simplifying operation procedure, 
and (5) increasing sanitation. 

J. S. Bowater, manager of the merchandise sales divi- 
sion of the Mathews Conveyor Co., Ellwood City, Pa., 
and L. J. Johnson, field engineer, reviewed the develop- 
ment of conveyor techniques in the confectionery in- 
dustry. Conveyor systems have become increasingly 
popular as labor-saving and production-expediting de- 
vices in industry’s search to meet increased labor costs 
and achieve more efficient production methods, it was 
pointed out. Emphasizing that every firm has individual 
manufacturing methods and plants which require indivi- 
dual handling methods for materials, Mr. Bowater said 
conveyor types nonetheless are now available for all 
handling problems. 

Warning that any plant let-down in sanitation “may 
mean a shut-down by regulatory officials,’ Gerald S. 
Doolin, sanitation director of the National Confectioners’ 
Ass'n, stressed the ensuing unfavorable publicity due to 
such a let-down in good housekeeping practices “will 
cause harm to the entire industry.” High standards of 
quality by manufacturers will result in higher standards 
of quality for the entire industry, he stated. 

Quality is dependent on (1) purchase of high grade 
materials; (2) on good housekeeping to keep these ma- 
terials in good condition; and (3) on conversion of these 
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materials by sanitary, modern production methods into 
good candy, said Mr. Doolin. 

Ingredients, explained Mr. Doolin, are subject to at- 
tack by many pests, which originate in the harvest fields 
while these food products are still growing. To combat 
these losses, he urged “strict control measures be prac- 
ticed by the food grower, wholesaler, and buyer at all 
times. Incoming materials at the candy plant should be 
inspected by the naked eye and sample lots should be 
subjected to laboratory analysis.” 

Pointing out that nuts and nut meats are particularly 
subject to infestation, Mr. Doolin said many plants now 
routinely fumigate all nuts and nut meats. Some have 
fumigation vaults installed on their loading platforms, 
he added and recommended that “any item that is to 
enter the plant must first be subjected to fumigation.” 

Commenting that “rigid sanitary measures inside the 
plant are very important,” Mr. Doolin said “flow sheet 
analysis is one way of estimating the efficiency of your 
sanitary practices. Laboratory analysis may be done on 
representative materials derived from each step in the 
manufacture. Increase of extraneous materials at any 
point indicates the necessity of improved sanitary prac- 
tices in your plant and particularly where the extraneous 
material increase is evident. We are anxious that the 
extraneous material analysis be zero. This is one phase 
of the production of best quality candy.” 

As flies and insects do not like windy places, many 
plants have solved the problem of loading platforms and 
open doors by installation of a fan inside the building 
with the air current directed outward, said Mr. Doolin. 
The air current should cover the entire doorway, he ex- 
plained. 

In discussing control measures against insects, Mr. 
Doolin pointed out that many eggs, larva, pupa, and 
adult insects are brought into the plant in or on ingre- 
dient materials and that jute and cloth bags may harbor 
many insects. Use of paper sacks will undoubtedly mini- 
mize insect infestation from this source, he asserted. 

There are over 30 known species of insects infesting 
peanuts alone, said Mr. Doolin. 

Cockroaches are found frequently in paper goods, or 
they may enter as hitchhikers on many materials as well, 
he added. The best control of cockroaches, as for other 
pests, is to eliminate their hiding places in the plant. 
Cracks and breaks in the floors, walls, and ceilings—par- 
ticularly in those areas that are damp and dark, and 
around electric switch panels—all are favorite hiding 
places for these pests. 


Pyrethrum, Rotenone Advised 


“To take care of the casual insect invader, insecticides 
may be used. Pyrethrum and rotenone are the best in- 
secticides for use in food plants. Their merits have been 
proven through years of use. Stronger concentrates of 
these insecticides will control roaches. One of the newer 
insecticides that may have merit is PCH. This material 
has been under investigation for some time and has 
raany desirable features. Official information has not 
been released concerning its desirability in food plants. 

“Permanent spraying systems for insecticides are com- 
ing into wide use in the various food industries. The 
simple operation plus the minimum of labor required 
for their operation are some of their advantages. It is 
s ere at, for maximum effect, these permanent in- 
stallations be turned on at night. This is done because 
many insects come out of hiding at night and contact 
with the insecticide is more certain. 

“These installations may not reach remote cracks and 
crevices. To supplement this method of control, spot 
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spraying should be done. The spot spraying equipment 
should have the insecticide under pressure. It is impor- 
tant that the insecticide be forced into remote cracks 
and crevices under pressure. 


“We have been a little cautious about suggesting the 
use of insecticides that have marked residual properties. 
Candy manufacturing is relatively a wide open process, 
and our concern has been with the residual effect of the 
insecticide causing casual insects to fall into a kettle or 
on a candy slab.” 


Supplementary Controls 


As in the case of insects, prevention is the first line 
of defense against rats and mice, Mr. Doolin empha- 
sized. Supplementary control measures for mice are dif- 
ferent, however, from those for rats. The most effective 
mouse poisons are also poisonous to man. The only 
supplemetary control measure for mice that we have re- 
commended is mousetraps. 

“For rats, the problem is a little different in many re- 
spects. Red Squill baits have been used with safety for 
years. Rats have an unusual physiological property— 
they do not vomit. They can assimilate sufficient Red 
Squill to cause death. Of course, fumigation is a means 
of controlling all pests in the plant. The use of fumiga- 
tion gases should be done by experts, as these gases are 
also toxic to man. 


“There is another phase of this sanitation work that 
should be thoroughly considered: Whenever pest control 
work is being done in the plant, be sure that you know 
what and how these pest control procedures are being 
done. You are responsible for everything that comes into 
the plant, whether it is candy, ingredients, or pest con- 
trol materials. The sanitary condition under which your 
products are being manufactured should be of prime 
consideration by responsible officers of the company. 
In one or two instances, | have come across situations 
where the head of the firm did not realize the conditions 
under which his products were being manufactured. It 
is suggested that inspection teams composed of officers 
financially responsible for the company, superintendents, 
foremen, etc., make the rounds of the plant frequently. 
Notes should be taken during the tour and, at the end 
of the inspection tour, notes of all members of the team 
should be compared and corrections instituted as soon 
as possible. The Sanitary Advisory Committee and 
myself will do all that we can to help you with specific 
problems.” 


John Henry, PMCA executive committee member, was 
program chairman for the third day of the conference. 


Starches Discussed 


John S. Clay, sales promotion manager, National 
Starch Products, Inc., New York, in the opening session, 
suggested starch jelly makers should insist on a high 
gel cooking starch and not rely on fluidity alone. He re- 
commended the starch supply firm be consulted for tech- 
nical service. As molding starch picks up various mate- 
rials, he urged that it be changed at intervals for sanita- 
tion purposes. 

Samuel F. Hinkle, plant manager, Hershey Chocolate 
- Corp., Hershey, Pa., revealed that the candy manufac- 
turers’ worry about the cocoa bean supply “apparently 
is destined to remain with us for some time to come.” 
The aftermath of the war has brought a decrease in 
world cocoa bean production from a possible 750,000 
tons to 605,000 tons, which is approximately the current 
crop, Mr. Hinkle stated. Plant diseases, war losses, labor 
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problems on the plantations, and economic factors = 


prices and investment and incentive returns, he explai 
are causes. 

“With a 1946-47 world crop of 605,000 tons, it ap. 
pears that 254,000 tons will have been received by Amer. 
can manufacturers,” said Mr. Hinkle. “The U. S. would 
normally use slightly less than half of the world’s crop, 
If controls are lifted in their entirety, we, in this country, 
will undoubtedly obtain all the cocoa beans we want if 
we are willing to pay the price. At present, the Ameri 
can people are consuming more chocolate than ever be. 
fore, but this might well be a temporary condition 
brought on by the shortage of sugar-containing products 
during the war. Yet there is no indication of any de 
crease in the demand for chocolate anywhere in the 
world. 

“This strong trade condition is giving rise to a rather 
unfortunate trend in the world market. Most of the im. 
portant crops are moving into a monopoly of a single 
seller. This is true in British West Africa and Brazil 
and is developing in the Dominican Republic.” 

During tempering it is important that a portion of the 
chocolate come in contact with some colder surface sq 
that a measure of crystal formation may take place rapidly 
and in turn act as “seed” for the remainder of the batch, 
Mr. Hinkle said. This phenomenon of seeding contributes 
both to the stability and gloss of the finished product 


Tempering Methods Compared 


“Tempering may involve a straight line drop to the 
temperature desired,” he explained, “or it may be car 
ried out by sub-cooling—for example, to 83°—thep 
raising to 87° or 88°. There are advantages to be gai 
with either method, the one selected being determined 
by the type of end-product desired. We should think of 
tempering as the beginning of the hardening process 
It is the last minute opportunity to insure a homogen 
mixture of chocolate ingredients, and the key to a 
form and stable product of best possible appearance.” ~ 

Complimenting PMCA for its recognition of the need 
for scientific approach in the manufacturing of can 
Philip P. Gott, NCA president, said studies show that 
the industries which have grown most rapidly have been 
those which have utilized most research. 

“Research has been recognized by our board of diree- 
tors as an important part of the NCA program,” stated 
Mr. Gott, “and one.to which undoubtedly increasing at 
tention will be given. For the special impetus which you 
are giving to the promotion of research and interchange 
of information concerning production techniques,” he 
told the PMCA conference, “the entire confectionery 
industry joins in praise.” 

Tests made by the armed forces on rations for all 
areas of the world, said Mr. Gott, in reviewing other 
research work, “all add to our scientific knowledge and 
should ultimately result in a greater utilization of com 
fections for not only the military forces but also for 
civilians.” 

Fred W. Greer, president, J. W. Greer Co., Inc., Cam 
bridge, Mass., discussed chocolate machinery. Close fit 
ting scrapers are vital to keep walls of the kettle clean, 
he said, and the scrapers or paddles should turn slowly 
(not over 14 r.p.m. and preferably nearer six or eight): 
Kettle jacket temperature should be kept within a mot 
erate range—70° to 130°. This means that more time 
must be allowed for melting and cooling the chocolate, 
but the results warrant it, he commented. 

“For cherries, other fruits, hand rolled, and most other 
centers,” said Mr. Greer, “it is absolutely necessary eithet 


(Please turn to page 76) 
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Texan Firm's Sales Zoom 


Judsons Streamline 
Candy Production 


Ss" YEARS AGO the Judson brothers, George, Jack, Bill, 
and Tom, assumed majority ownership and active 
management of the Jenner Manufacturing Company, a 
eandy manufacturing and jobbing enterprise in San 
Antonio, Texas, that had been founded in 1899 and 
which had operated continuously since then. 

At that time, the concern was doing an annual volume 
of about $100,000. Today, the volume runs consider- 
ably above a million dollars a year. Anyone familiar 
with the confectionery industry will recognize in this 
more than ten-time volume increase during six war years 
a real production job. 

George and Bill Judson had been with the old company 
for several years as employees and the Judson family 
was a minority stockholder in the Jenner corporation 
when wartime shortages induced the majority stockholder 
and then head of the company to close down and liqui- 


THE JUDSON BROTHERS, (left to right) George, Bill, Jack and 
Tom Judson. who have built a million dollar candy business in 
San Antonio, Texas. 


date physical assets. The Judsons, as minority stock- 
holders, protested; and the final outcome of the protest 
was their acquisition of full ownership of the corporation. 

George, Bill, and Tom Judson went into the new setup 
at once, and Jack joined them after service in World War 
Il as an officer in the Air Corps. Today the four Judsons 
work as a team with each one’s job clearly defined and 
all participate in formulating basic policies. 

Although they have obviously done a good selling job, 
their sales work has not been the most important factor 
in their success. Their biggest job was the revitalizing 
and revamping of manufacturing, distributing, and 
service routines. That, they claim, has done more. to 
sell their product than any direct selling campaign 
could do. 

Among the first things the Judsons did was to inven- 
tory and study the various lines of candy manufactured. 
This study resulted in a reduction of lines from several 
hundred to about three dozen. 

“We were producing candies which hadn’t changed in 
flavor, packaging appeal, design, or shape in 40 years,” 
says Jack Judson. “We were reasonably sure that condi- 
tions long since had moved on far ahead of many of 
these lines, and our investigation among older dealers 
proved that we were right. We eliminated old so-called 
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‘stand-by’ lines right and left. And, to our knowledge, 
we haven’t lost a customer or suffered the reduction of 
an order as a result.” 

Their next job was to improve the visual appeal of the 
lines that were retained and to standardize packaging, 
emphasizing modern appeal. This was a mammoth job, 
considering the shortage of packaging materials, and 
the company is still working on it. 

“Our job here,” the Judsons point out, “was to re- 
design some of the candy bars so that their new shapes 
carried greater eye-appeal when unpackaged; and to 
design a wrapper that would help to sell the bars even 
before they were unwrapped.” 

Much of this design effort went into the candies for 
two featured packages and into the actual design of 
these two packages. 

One of the items, the Exquisite Pack, is a variety com- 
bination advertised as “a bit of everything in finer choco- 
lates.” The package itself is a dignified yet modern blue, 
and the demand is such that the company cannot supply 
any outside of Texas. Their second featured package 
is a box of chocolate-covered mints, packaged in a gay 
green container. 


“Barber Pole” Peppermint Stick 


One old line that has been retained, not only as a 
tribute to old dealers but as a steady profit-maker, is 
the traditional, old-fashioned, “barber pole,” peppermint 
stick candy. One dealer, upon being visited by George 
Judson, proudly showed Mr. Judson an eight-pound stick 
of this candy which he had used in his store for more 
than 20 years as an advertising display. 

An old selling system that has been retained is the 
policy of selling to “wagon jobbers.” This outlet for 
candy has long been in vogue in the South and Southwest 
and the Judsons saw an opportunity to fit it into their 
modern sales program. Many of these “wagon-jobbers” 
own refrigerated, panel trucks. 


One of their new policies is to sell their packages only 
to dealers who have refrigerated facilities during hot 
weather for storage and display. This policy has tended 
to establish Judson packages in only the best of retail 
outlets. 

In line with their streamlining program, the Judsons 
carried out a plant and production modernization sched- 
ule. Automatic production and packaging machinery is 
used wherever possible and the plant has been remodeled 
and air-conditioned. 


The Judsons had barely taken over management 
of the company and had inaugurated only the first of 
their modernization steps when sugar rationing was 
started. Their sugar quota was based on the production 
of $100,000 worth of candy a year; and they knew they 
could never carry through their program if they were 
limited to 50 per cent of a $100,000 annual production. 
The Judsons found their answer in the great number of 
Army camps that were established in Texas. By supply- 
ing Army post exchanges and commissaries with candy 
they were able to use on a replacement basis from the 
Army’s sugar supply a quantity of sugar equal to the 
amount utilized in producing candies sold to the Army. 

By using Army sugar they were able to step up pro- 
duction and do a large Army business. At the same time 
their small sugar quota enabled them at least to keep in 
contact with civilian dealers during this period. 

Although the war is over and millions have been taken 
from the Army population of Texas, the Judsons still 
sell a great amount of candy to the Army. 

With the release of sugar, they expect te expand their 
business even farther than they already have. 
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Savage Bros. 
IMPROVED FIRE MIXER 














PORTABLE 




















FIRE MIXER, MODEL S-No. 3 

















for peanut candies, nut brittles, caramels, fudges, coconut work and 


any other type of candies requiring constant stirring while cooking. 


You need this machine to speed up Fall production. 


Immediate Delivery—Inquiries Welcomed 






SAVAGE BROS. CO. 


Over 91 Years Manufacturing Quality Food Equipment 


2638 GLADYS AVE. 


CHICAGO 12, ILL. 
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Tris INDUSTRY’S CANDY CLINIC 


HELD MONTHLY BY THE MANUFACTURING CONFECTIONER 


The Candy Clinic is conducted by one of the most experienced superintendents in the candy 
industry. Some samples represent a bona-fide purchase in the retail market. Other samples 
bave been submitted by manufacturers desiring this impartial criticism of their candies, thus avail- 
ing themselves of this valuable service to our subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded candies, together with the practical “pre- 
scriptions” of our clinical expert, are exclusive features of THE MANUFACTURING CONFECTIONER. 


Salted Nuts; 10c-25c Packages 

















CODE 10A47 
Mints—4 ozs.—10c 
(Purchased in a chain cigar store, 
Philadelphia) 
Appearance of Package: Good. Cellu- 
lose bag printed in blue. 
Size: Good. 
Color: Good. 
Texture: Good. 
Flavor: Good. 
Remarks: This type of candy should 
have a strong mint flavor. Suggest 
again as much flavor be used. . 





CODE 10B47 
Salted Peanuts—1% ozs.—6c 
(Purchased in a stationery store, 
N. Y. C.) 

Appearance of Package: Good. Cellu- 
lose bag, printed in red, white and 
blue. 

Size: Good. . 

Roast: Good. 

Salting: Fair. 

Texture: Good. 

Taste: Fair. 

Pieces: About 25. 

Remarks: Suggest more salt be used 
to give peanuts a better taste. 





CODE 10D47 
Butter Hard Candy Squares— 
1 Ib—no price given 
(Sent in for analysis No. 4525) 

Appearance of Package: Good. 

Box: Full telescope, printed in yellow, 
brown and white. Oval cellulose 
window. Squares wrapped in yellow 
cellulose. 

Colors: Good. 

Texture: Good. 

Flavor: Good. 

Remarks: Well made and neatly 
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packed. Should be a good seller at Texture: Good. 





60c the pound. Flavor: Poor. 
—_—_—_— Remarks: Very cheap orange flavor. 
CODE 10E47 
Orange Candy Drops—”s ozs. CODE 10F47 
—2 for 5c Bittersweet Chocolate Bar— 


(Purchased in a department store. 
Chicago) 
Appearance of Package: Poor. Drops 


no weight or price 


(Sent in for analysis No. 4531) 
Appearance of Bar: Good. 


in a roll, outside wrapper of paper Wrapper: Foil. 

printed in orange and green. Color: Good. 
Drops: Moulding: Good. 

Color: Good. Finish: Good. 


Candy Clinic Schedule 
For The Year 


The monthly schedule of the CANDY CLINIC is listed below. 
When submitting items, send duplicate samples six weeks 
previous to the month scheduled. 





JANUARY—Holiday Packages: Hard Candies 
FEBRUARY—Chewy Candies; Caramels: Brittles 
MARCH—One-Pound Boxes Assorted Chocolates up to $1.00. 
APRIL—$1.00 and up Chocolates; Solid Chocolate Bars 
MAY—Easter Candies and Packages: Moulded Goods 
JUNE—Marshmallows: Fudge 

JULY—Gums:; Jellies: Undipped Bars 

AUGUST—Summer Candies and Packages 
SEPTEMBER—All Bar Goods: 5c Numbers 
OCTOBER—Salted Nuts; 10c-15c-25c Packages 
NOVEMBER—Cordial Cherries: Panned Goods; Ic Pieces 


DECEMBER—Best Packages and Items of Each Type Con- 
sidered During Year: Special Packages, New Packages 


























































“FERBO FINE ART 
IMITATION FLAVORINGS 


Create Captivating Taste 


‘Straight Butter Flavor 
$2 Score Quality 
Butter-Cream Flavor 
High-Score Butterscotch Flavor 
Caramel-Nut-Butter Flavor 
Rum-Butterscotch Flavor 
Fine Art Maple Flavor 
French Tang Vanilla 


Samples to the trade 
upon letterhead request. 

















FERBO CO., Madison, N. J. 
APITOL .MitkK. 


MAKE BETTER CANDY 


Spray end Roller Process Non-fat 
Dry Milk Solids, Whole Milk 
and Buttermilk Powder 


Condensed Milk 
FORA DEPENDABLE s ae OF SUPPLY 


FAIRYLAND MILK 


CORPORATION-ESTABLISHED 1933 
| 996 RAYMOND AVE. ST. PAUL 4, MINN. 
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Taste: Good. 

Remarks: This chocolate is outstand- 
ing if made from all Bahia Beans. 
Has a good chocolate taste and 
makes a good eating chocolate bar. 
The Clinic would be interested to 
know how the chocolate was made 
using only Bahia Cocoa Beans 





CODE 10G47 


Hard Candy Twists—1% ozs. 
Approx.—l0c—No weight 
given 
(Sent in for analysis No. 4527) 
Appearance of Package: Good. Cellu- 
lose wrapper, tied with red cellulose 
ribbon, white paper seal inside 
printed in red. 

Workmanship: Good. 

Color of Stripes: Good. 

Texture: Good. 

Flavor: Good. 

Remarks: A well made hard candy 
twist. Suggest a 15c retail price. 





CODE 10047 


Assorted Hard Candy Nut Bar— 
4 ozs.—25c 

(Purchased in a drug store, Chicago) 

Appearance of Bar: Good. 

Size: Good. 

Wrapper: Cellulose, printed in red and 
yellow. 

Color: Good. 

Texture: Sticky. 

Peanuts: Not roasted enough. 

Almonds: Good. 

Pecans: Good. 

Taste: Fair. 

Remarks: If peanuts were roasted 
enough and more salt used, bar 
would have a good taste. Suggest 
less corn syrup be used in the candy 
as candy was very sticky. 





CODE 10L47 
Vanilla Caramels and Caramel 
Rolls—No price or weight 
(Sent in for analysis No. 4530) 
Color: Good. 
Texture: See Remarks. 


Taste: Good. 
Remarks: You are making a good 





eating caramel. If the samples age 
five months old, they are exception. 
ally good for this length of time 
We find a slight grain around the 
outside of the caramel. Suggest that 
you use 50% invert sugar and 50% 
of cane sugar, this would overcome 
the slight grain. We feel that yoy 
should not change your formula as 
five months is too long to expe 
any good eating caramel to “stand 
up”. 


CODE 10M47 
Walnuts—1% ozs—15c 
(Purchased in a grocery store, 
Petosky, Mich.) 
Appearance of Package: Good. Heavy 
paper bag, cellulose window, printed 

in red, white and blue. 

Color of Nuts: Fair. 

Texture: Good. 

Taste: See Remarks. 

Remarks: A very attractive package, 
well made. Walnuts were rancid and 
unfit to eat. 


CODE 10K47 

Chewing Candy—6 ozs.—25c 

(Purchased in a drug store, N. Y. C) 

Appearance of Package: Good. 

Size: Good. 

Container: Cellulose bag, printed in 
red and white. 

Pieces wrapped in printed wax paper. 

Colors: Good. 

Texture: Good. 

Flavors: Fair. 

Remarks: Suggest a better grade of 
flavors be used. 


CODE 10V47 


Salted Jumbo Peanuts—17% ozs.— 
10c 


(Purchased in a railroad depot, 
Chicago) 

Aeindenane of Package: Good. Cellu- 
lose bag, paper clip on top printed 
in red and green. 

Size: Small. 

Roast: Good. 

Texture: Good. 

Salting: Fair. 

Taste: Good. 
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Remarks: A good eating peanut. Sug- 
gest more salt be added. One of the 
best salted Jumbo Peanuts that the 
Clinic has examined this year. 





CODE 10W47 
Mints—32 ozs.—10c 
(Purchased in a drug store, Chicago) 

ce of Package: Good. Cellu- 
lose bag, printed in yellow, white 
and black. Neat and attractive bag. 
Color: Good. 
Texture: Good. 


Flavor: Good. 
Remarks: The best of this type of 


Mints that the Clinic has examined 
this year. Very good peppermint 
flavor. 


CODE 10X47 
Creamy Mints—3 ozs.—10c 
(Purchased in a railroad depot, 

Chicago) 

Appearance of Package: Good. Cellu- 
lose bag printed in maroon and 
light yellow. 

Color: Good. 

Texture: Good. 

Flavor: Poor. 

Remarks: A well made Mint but 
lacked a good flavor. Suggest a 
better grade of peppermint oil be 
used. 


CODE 10Y47 

Cashew Brittle—4 ozs.—19c 

(Purchased in a drug store, Chicago) 

Appearance of Bar: Good. Cellulose 
wrapper, printed paper seal inside, 
printed in blue. 

Color: Good. 

Texture: Fair. 

Taste: Fair. 

Remarks: Suggest nuts be roasted 
higher, candy cooked higher and 
more salt be used to improve the 
eating qualities of the brittle. 





CODE 10Z47 
Caramel Pop Corn—3 ozs.—l0c 
(Purchased in a drug store, Chicago) 


Appearance of Package: Good. Printed 
cellulose bag, printed in yellow and 
red. 

Size: Good. 

Color: Good. 

Texture: Good. 

Taste: Good. 

Remarks: The best caramel corn that 
the Clinic has examined for some 
time. Well made and good eating. 


CODE 10AA47 
Lemon Drops—32 ozs.—10c 
(Purchased in a drug store, Chicago) 
Appearance of Package: Good. 


Box: Folding, printed in blue and yel- 


low, imprint of crate of lemons. 
Drops are all in a bag. 
Color: Good. 
Texture: Good. 
Flavor: Good. 
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We have nothing to 
compare this great 
FLAVOR to, but 
CREAMERY BUTTER! 


not spoil or turn rancid and requires no 
refrigeration. 


Daco "93" is the best butter 
flavor available to you! 












AVIS & COMPANY 


CLEVELAND 153, GQHIO 
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Moulding: Good. 

Remarks: The best hard candy lemon 
drops that the Clinic has examined 
in some time. Cheaply priced at 10c. 
Suggest a 15c retail price. 


CODE 10BB47 


Old Fashioned Butterscotch— 
6 ozs.—25c 

(Purchased in a restaurant, Chicago) 

Appearance of Package: Fair. Cellu- 
lose bag, paper clip on top printed 
in green. 

Pieces wrapped in cellulose. 

Color: Good. 

Texture: Good. 

Flavor: Fair. 

Remarks: Pieces tasted more like a 
caramel then butterscotch. Suggest 
a printed cellulose bag to make 
package more attractive. 





CODE 10C47 
Mixed Nuts—7 ozs.—59c 
(Purchased in a department store, 
San Francisco) 
Appearance of Package: Good. Round 
tin, key type vacuum, printed in red, 
white stripes, yellow printed seal in 
center, name in blue. 
Appearance of Nuts on Opening: 
Good. 
Assortment: 
cashews. 
Pieces: Very few. 
Roast: Good. 


Almonds, filberts and 


Salting: See remarks. 

Texture: Good. 

Taste: Fair. 

Remarks: Salt used is too fine. Sug- 
gest more salt be used to improve 
the taste of the nuts. 


CODE 10N47 


Assorted Hard Candy Pops— 
3% ozs.—25c 


(Purchased in a drug store, Chicago) 

Appearance of Package: Good. 

Box: Novelty, folding, printed in yel- 
low, red and blue. Kiddies scene of 
playing cards, small box of cut out 
cards. 

Pops: 

Colors: Good. 
Mould: Small round. 
Texture: Good. 
Flavors: Fair. 

Remarks: The best Pop Novelty pack- 
age that the Clinic has examined 
this year. 


CODE 10CC47 
Whipped Cream Caramels— 
8 ozs.—25c 
(Purchased in a drug store, Chicago) 

Appearance of Package: Good. 

Size: Good. 

Box: Tray, printed in dark brown 
and silver cellulose band. 

Pieces wrapped in printed cellulose. 

Color: Red, Good. 








156 FRANKLIN STREET 
TEL. WA 5-0728 





Shopping for Milk? 


Be sure to check with “Burckhalter.” 
You'll like the uniform top quality of 
“Burck-Brand” and the quick, per- 
sonalized service that goes with it. | 


Supplying high quality milk to Manufacturing 
Confectioners for more than 20 years. 


C. W. BURCKHALTER, INC. 


NEW YORK 13, N. Y. 





THE MANUFACTURING CONFECTIO 





Center of Nougat: Three layer type 

Texture: Good. 

Taste: Fair. 

Remarks: A good eating caramel byt 
lacked a good flavor. 


CODE 8D47 
Pecan Pieces—13 ozs.—$1.50 


(Purchased in a department store, 
Chicago) 

Appearance of Package: Good. Round 
tube about 8 inches high by three 
inches; wood grain paper. in brown, 
Pieces wrapped in moisture proof 
cellulose. 

Color: Good. 

Texture: Good. 

Flavor: Good. 

Remarks: The best piece of this kind 
that the Clinic has examined in some 
time. Highly priced at $1.50 for this 
amount. 


CODE 10U47 


Assorted Hard Candies—4 ozs,— 
10c 
(Purchased in a 5c & 10c Store, 
ic ee. Saad 


Appearance of Package: Fair 

Container: Cellulose, no name or ad- 
dress on bag. 

Pieces wrapped in cellulose. 

Colors: Good. 

Texture: Good. 

Flavors: Fair. 
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Remarks: Flavors not up to the stand- 


ard used in high grade Hard 


Candies. 


CODE 10R47 


Chinese Flavored Peanuts— 
1% ozs.—l0c 
(Sent in for analysis No. 4528) 

Appearance of Package: See Remarks. 

Wrapper: Cellulose bag, paper clip on 
top printed in yellow, name in blue. 

Peanuts: Not roasted enough. 

Texture: Soft. 

Taste: Bad. 

Remarks: We doubt if these peanuts 
would sell with spice flavor. Peanuts 
look dirty. Suggest an opaque. bag, 
so peanuts cannot be seen. 





CODE 10147 


Assorted Hard Candy Squares— 
1 lb.—no price given 
(Sent in for analysis No. 4524) 

Appearance of Package: Good. 

Box: Full telescope type, printed in 
grey, red and white. Three corner 
cellulose window. Squares wrapped 
in cellulose. 

Colors: Good. 

Texture: Good. 

Flavors: Not up to standard. 

Remarks: Suggest a better grade of 
flavors be used. Candy is well made 
and makes a good appearance. If 
the flavors are improved, box should 
be a good seller at 60c. 


CODE 10P47 
Mint Chewing Gum—no price 
or weight 
(Sent in for analysis No. 4529) 
Appearance of Package: Good. Five 
pieces of gum, cellulose band. Wrap- 
pers printed in red and green. Inside 
wrapper of foil. Made in Furope. 
Color: Too dark. 
Texture: Fair. 
Flavor: Fair. 
Remarks: This gum is similar to the 
Ic pieces sold in the U. S. A. 





The Candy Clinic is your testing 
laboratory. Send in samples of your 
candy. They will be given a thorough 
analysis by an expert in the manu- 
facture of quality candy. 











CODE 10H47 


Hard Candy Mint Squares—1 lb. 
—no price stated 
(Sent in for analysis No. 4523) 

Appearance of Package: Good. 

Box: Full telescope, top printed in 
green and blue, cellulose three cor- 
nered window. Mints wrapped in 
cellulose. 

Color: Good. 

Texture: Good. 

Flavor: Good. 

Remarks: Very well made Mint of 
this kind, neatly packed. Should be 
a good seller at 60c retail. 








1. Complements, blends and develops the flavors of the 


other ingredients used with it. 


2. Develops further in the finished product to a full- 


bodied, mellow flavor. 


3. Attains just the right balance between taste and 
aroma—never a harsh overtone of any one flavor in a mix. 
If your flavoring does all three, it creates that delightful taste 
sensation called “Palate-Appeal.” Your customers reach for more 


—and build sales for you. 
Why it doesn’t always happen... 


You can take the finest of vanilla beans— Mexican Vanilla Beans 
—and blend, dissolve and age them carefully. The result is a finely 


HEN a vanilla has all the original flavoring qualities of the 
OW venille bean and carries those qualities in their original 
balance through the rigors of the oven, kettle or freezer to the 
finished product, it does three important jobs: 


Three important jobs your flavoring should do for voll eS 


balanced flavor with all the properties of the beans. But it doesn’t 


stay that way. It evaporates when the bottle is opened. It dissipates 
when exposed to extreme temperatures. Delicate flavoring solids | 
of the bean escape faster than sturdier ones, and the flavor bal- 

! 


ance is lost. 


Aromanilla 


Imitation Vanilla Flavor 


NAME 


COMPANY 


VEW Y 


MERS IMPR 
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Aromanilla preserves the balanced 
flavor of the Mexican Vanilla Bean 


Aromanilla will not cook out. The 
volatile solids of the bean which dis- 
sipate under cooking or freezing tem- 
peratures are replaced with similar 
but more sturdy natural flavoring extracts. All the flavoring ele- 
ments of the Mexican Vanilla Bean are restored and in balance. 
They stay that way all through your process and develop into a 
full-bodied flavor in your finished product. 

Why not try Aromanilla now? We are so sure that it will help 
improve the taste of your goods that we are offering.a trial supply 
with a money-back guarantee. Place your order and if, after using 
Aromanilla, you don’t think it's better than any other vanilla 
flavor you have used, return the unused portion collect and we'll 
gladly refund your money. 


Se ee eS ee EN RT RT a ee eee - 
TRIAL OFFER: I'd like to try Aromanilla under money- | 
back agreement as explained above. Please place my trial | 
order for: | 
1 pint concentrate (equals 2 gals. standard flavor)$ 8.00 | 


1 gal. concentrate (equals 16 gals. standard flavor)$52.00 








Honey 


We Solici# Your 
Inquiries 
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FOREIGN COMMODITIES CORP. 
100 Hudson St., New York 13 


Telephone: WAlker 5-6286 


C Ae bbons 


R.L.TRFT Co. 
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POSITION 











STUDY and 
PLANNING 
PAY 


A housewife’s sugar purchase is a necessity 
and convenience requiring no elaborate plan- 
ning. Industrial sugar users or distributors, 
however, can profit greatly by planning pur- 
chases intelligently. 


Dyer’s service is organized to help those who 
plan sugar purchases intelligently. 


Another reason to depend on Dyer 


B. W. Dyer & Company 


Sugar Economists and Brokers 
120 Wall St., New York 5, N.Y. 
Phone WH 4-8800 

















How te make 
Smoother, 


More Delicious 
Candies! 


* Emulsifies 
* Stabilizes 
* Retards Oxidation 


Chocolates and centers taste better, stay fresh longer, when 
you vse VODOL, the corn oil lecithin. Write today for litera- 
ture and FREE working sample. 


Welch Holme € Clark C0. 


. 14,.N.¥Y 
439 WEST STREET NEW YORK 14 














Museum Honors Hershey 
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gee MILTON S. HERSHEY, philanthropist and 
founder of Hershey Chocolate Corp., a replica of 
two rooms of his apartment, when he lived at the Hershey 
Country Club, has been installed in the Hershey Museum, 
Mr. Hershey, who gave $84,000,000 for the education 
of orphan boys and his last million to the Derry Town. 
ship Public Schools, once had retired from a candy busj- 
ness which he had sold for $1,000,000. - With his wife, 
he began a trip around the world, got as far as Mexico, 
then decided to return to Pennsylvania where he started 
the present firm. Hershey’s today accounts for nearly 
30 per cent of the nation’s chocolate volume. Mr. Her- 
shey died two years ago. 

At a recent special meeting, stockholders of the cor. 
poration approved a three-for-one split of the common 
stock and retirement of the corporation’s treasury shares, 

Under the new capital set-up present $4 convertible 
preference stock will be convertible into three shares of 
common. Under the old capitalization it was convertible 
on a share for share basis. 

Authorized common stock was increased from 1 mil 
lion to 3 million shares to effect the split. Exclusive of 
shares in the treasury there were 685,749 common shares 
outstanding as of a recent date. As a result of the split, 
outstanding common will be increased to around 2.] 
million. 

Treasury shares approved for retirement amounted to 
42,900 common and 17,507 convertible preferred. 

Of the 685,749 shares of common stock, which is be 
ing split three-for-one, 528,121 are owned by the indus 
trial school for orphans which Mr. Hershey founded. 
The school also owns 21,110 shares of the preference 
stock. 


THIS HANDY CONVERSION CALCULATOR, which has been de 
signed and printed by Polak’s Frutal Works, is available to all 
members of the trade upon request. 
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“CONFECTIONER’S BRIEFS 


e New England Confectionery Co.: Commemora- 
ting its 100th anniversary, Necco is distributing an 
attractive book “A Century of Candy Making.” 
Written by Louis Untermeyer, the book is illus- 
trated by Forrest Orr, Walter Harris, and Gris- 
wald Tyng. 

Over 200 employees attended a dinner dance 
last month in Boston’s Copley Plaza Hotel to cele- 
brate the 100th anniversary. Harry R. Chapman, 
president, introduced guests. The committee in- 
cluded: John H. Reddy, chairman; Linnell Studley, 
William B. Cummings, Arthur Warren, Wade 
Jones, Carriek K. Faulkner, and Margaret M. 
Kedian. 


e Bensdorp Importers, Inc.: The entire line of 
Royal Dutch chocolate and cocoa products featured 
the opening of the Bensdorp showrooms of the 
Stanley Trading Co., Inc., New York, last month. 
The factory in Bussum, Holland, is back to 100 
per cent production, and 300 to 400 cases of the 
various products are arriving weekly. Distribution 
is being made to leading shops in 150 U. S. cities. 
A nickel chocolate “bubble bar,” the first imported 
bar to sell for five cents in the U. S., is scheduled 
to go on sale in October. 


@ Bianchi Co.: L. B. Jack Nelson will head the 
firm’s advertising and public relations program and 
Alfred Bianchi, Jr., general sales manager in charge 
of domestic and foreign markets, announces Alfred 
tianchi, senior member. Mr. Nelson was execu- 








tive vice-president and general manager of Sweets 
Company of America. The Bianchi Co. also an- 
nounces it has taken over exclusive manufacturing 
rights of the former G. Cella Co. and will continue 
to market Cella’s Cherries. An extensive moderni- 
zation program for increasing production of choco- 
late cherries and conversion of the Bianchi plant 
to stainless steel equipment throughout are also 
announced. 


@ E. J. Brach & Sons: R. H. Hawley is named 
syndicate sales manager. With Brachs for 13 years, 
Mr. Hawley was previously assistant sales manag- 
er. 

@ Curtiss Candy Co.: Cattle owned and shown by 
the Curtiss Farms won two grand championships, 
two senior championships, two junior champion- 
ships and 25 first prizes at the Indiana State Fair, 
Indianapolis. 

@ Rosemarie de Paris, Inc.: The board of directors 
has announced the election of John M. Orr as presi- 
dent of this New York corporation. Mr. Orr was 
formerly partner and half owner of the John F. 
Rees Co., Columbus, Ohio. He succeeds M. Vincent 
O’Shea who has become administrative vice-presi- 
dent of George W. Merck & Co. 

@ Comet Candies Inc.: License to use the Walt 
Disney characters, including Mickie Mouse, Minnie 
Meuse, Donald Duck and Pluto, has been awarded 
to Comet. An extensive advertising campaign has 
been prepared to introduce the Walt Disney char- 
acters in milk chocolate and the new 5 cent Mickey 
Mouse Coconut Rave bar. 

@ Oswego Candy Co.: Edwin M. Cunningham, 
Charles F. Stork and Tom H. Lemon have joined 
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“VAC” PRODUCTS 


Save YOU Money! 
@ VAC-MILK 
@ VAC-CREAM 


Where Butterfat and Milk Solids are required in 
the making of Candy—these VAC PRODUCTS are 
the answer to your needs as they positively in- 
crease Production, improve Quality and reduce 


Cost! 
Send for YOUR trial order—TODAY! 
Other Senneff's Candy Maker's Supplies 


Nougat Whip Egg-O-Creme 
Hand Roll Creme X-L Caramel Paste 


"Your CANDY MAKERS' GUIDE is ready— 
SEND FOR IT." 
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Remember 





these 3 dependable 
P & F products 


@ PENFORD CORN SYRUP 


43° glucose, consistent for millions of 
gallons. Produced at the great P & F 
Cedar Rapids plant. 


@ DOUGLAS MOULDING STARCH 


You can get two grades, Regular’ for 
loss replacements, and ‘’Preconditioned” 
for new starch trays. 





@ CONFECTIONERS “C” 
STARCH-THINBOILING 


A pure ingredient starch which helps 
insure tender jellies and gums, and 
longer shelf life. 








Factory... Cedar Rapids, Towa 

















Striving always to meet the exacting requirements 
of our customers has caused a healthy, continued 
growth of our business during our first fifty years. 
Dependable sameness in quality, taste, color and 
workability are the outstanding qualifications of our 
products. Painstaking care is an inherit part of us. 


Ice Cream - Confectionery - ‘Baking 


the sales force of this division of the McPhail Candy 
Corp. Mr. Cunningham will cover western Pen. 
sylvania; Mr. Stork, eastern Pennsylvania; and Mr 
Lemon, the Ohio-Michigan territory. 

@ Paul F. Beich Co.: A machine for improving 
texture and life of marshmallow candy has beeg 
patented by Justin J. Alikonsis, chief chemist. 

@ First Air-Conditioned Candy Store: Refrigera- 
tion Equipment Manufacturers Ass'n will award g 
scroll to the candy store which proves itself the 
first to have used air conditioning. Data should 
be sent REMA, in care of Theodore R. Sills’ Co. 
39 S. La Salle St., Chicago 3. 

@ Peter Paul, Inc.: A year’s sponsorship of Don 
Gardiner News over WJZ, New York, on Monday, 
Wednesday, and Friday mornings is announced, 
@ William Neilson, Ltd.: Morden Neilson, presi- 
dent of one of Canada’s largest chocolate and ice 
cream manufacturing firms, died recently in To 
ronto at the age of 69. Mr. Neilson had been presi- 
dent for 20 years of the business which was founded 
by his father, William Neilson. 

@ Chase Candy Co.: $400,000 of a four per cent 
debenture was retired October 1, reducing the 
amount outstanding to $2,100,000. Stockholders 
have approved a change in the sinking fund in- 
denture requested by the two insurance companies 
holding large blocks of the debentures. 

@ Ernest G. Robinson, Ltd.: Purchase of the Pat- 
terson Candy Co., Ltd., one of Canada’s oldest con- 
fectionery manufacturers, was announced recently 
by Ernest G. Robinson, who becomes president of 
the newly acquired company. The purchase, said 
to involve more than a million dollars, gives the 
Robinson company its second large candy plant in 
the Toronto area and increases to three the number 
of candy companies headed by Mr. Robinson. 

@ Sweets Co. of America: Profits reported for six 
months ended June 30 were $618,893, or $2.34 a 
share, as compared with $396,446, or $1.49 a share, 
in the first half of 1946. 

@ Clark Bros. Chewing Gum Co.: Seven new dio- 
rama displays advertising Clark’s Tendermint Gum 
have been installed in railroad and airline terminals 
in Cincinnati, Cleveland, Pittsburgh, Kansas City, 


PLANTER’S PEANUT MAN, a sales promotion siveaway male 
of Celanese Lumarith, is actually a toy whistle to be : 
wherever Planter’s products are sold. 
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Washington, D. C., and New York. Standing four 
feet high and seven feet long, the transparent plas- 
tic signs illuminated from within feature a five foot 
reproduction of the Clark Tendermint Gum pack- 
age. 

e Western Candy Distributing System: Tony Mc- 
Lean has been appointed manager of advertising 
and sales promotion and Thomas B. Carson, super- 
yisor of operations, it was announced recently by 
H. R. Ebenstein, genera! manager. 


@ Loft Candy Corp.: Miss Lillian Cleary is man- 
ager of Loft’s redecorated shop on 3lst Street, 
Astoria, L. I., N. Y., which reopened last month, 
announces Sidney H. Berg, director of sales, adver- 
tising, and merchandising. 


e Cugats Nugats: A “Cugats Nugats Evening at 
Rexall” was scheduled for September 25, opening 
night of Rexall’s new Hollywood drugstore called 
“the world’s newest and greatest.” Xavier Cugat 
and his entire ensemble were scheduled for a per- 
sonal appearance, as part of the promotional efforts. 


@ Hardie Brothers Co.: Walter H. Hardie, presi- 
dent of the Pittsburgh candy manufacturing com- 
pany, died recently at his home in Squirrel Hill, 
Pa., at the age of 75. 


@ Schaffer Nut & Candy Co.: With the completion 
of its new one-story plant at Sunnyside, Washing- 
ton, Jack Schaffer has announced that production 
will begin in September. F. L. Capp of Los Angeles 
will be plant superintendent. Schaffer candy will 
be sold through jobbers in northern Montana, 
Idaho, and most of Utah, Washington and Oregon. 


@ Arden Candies, Inc.: An intensive advertising 
campaign, using car cards in all three New York 
subways and radio, will help introduce the new 
Arden Candies packed in glass jars to the New 
York City area. 

® Specialty Sales, Inc.: Victor J. Thill has been 
elected president of this New York firm which is 
national distributor of “O. C.” candies. Mr. Thill 
bad formerly served as vice-president of the com- 
pany. 

® Sterling Mint Co.: John J. McCollum, president, 
died recently at his home in Rye, New York. Mr. 
McCollum is survived by his widow, three sons 
and a daughter. 


®@ Boulevard Candy Co.: Max J. Pinski has an- 
nounced his resignation as general manager of the 
Chicago company. Mr. Pinski, formerly president 
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CONFECTIONERY 


STABILIZER © 


Gives Lasting Freshness and 
Smoother Texture To Your 


TAFFY 


chewy candies such 


_ Caramels, Toffee and Kisses. 


SAVES TIME and EXPENSE. 
le 
Write for Free Samp 
Sufficient for Batch Testing 
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*Kandex is economica 
Only a per lb. F.O.B. Chicago 
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NATIONAL FOOD PRODUCTS 
8 South Dearborn St. 


Chicago 3, Illinois 











Manufacturers 


Are you looking for an experienced 
salesman? We can put you in touch 
with experienced candy salesmen and 
candy brokers covering practically 
every territory in the United States. 


WESTERN CONFECTIONERY 


SALESMEN’S ASSOCIATION 
36 E. Highland Ave. Villa Park, Il. 











TRUTASTE FLAVORS --- Real Haturcs Ou 


Zestful, Tangy, Imitation CHERRY 
Full-Bodied, Rich, Imitation GRAPE 
Luscious, Imitation STRAWBERRY 


IABILITY « 


Z24W.HURON ST. 
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At Your Finger Tips 


Technical INFORMATION 


For Every Candy Library 











A good candy library will effectively answer ever-occur- 
ring technical questions with instant, complete satisfac- 
tion. Let the experts work for you. Turn their knowledge 
into greater profits for your firm. The books listed here 
are carefully selected to help make your candy library an 
authoritative, finger-tip source of profit-making, time- 
saving technical information. 
1—Chemical Formulary, Volume Vil 
Edited by H. Bennett, F.A.J.C. ...... 
2—The Trade-Mark Act of 1946 
er Tis NIE, Bs con ccsacsccecsevaves $5.00 


3—Confectionery Analysis and Composition 
By Dr. Stroud Jordan and Dr. K. E. Langwill . .. .$3.50 


4—Glycerine 
By Georgia Leffingwell, Ph.D. and Milton A. 
ENR code bua seaed ee tdceds eed consseeen $5.00 
5—Rigby's Reliable Candy Teacher 
By W. O. Rigby 
6—Soybean Chemistry and Technology 
By Klare S. Markley and Warren H. Goss 
7—Spice Handbook, The 


+ y+ -$7.00 


8—Introduction to Emulsions 
By George M. Sutheim 
9—Chemical Composition of Foods, The 
By R. A. McCance and E. M. Widdowson 


10—Food Products 
By Saul Blumenthal 


11—Chemical and Technical Dictionary 
Edited by H. Bennett 

12—A Course in Confectionery 
By Ernest J. Clyne 

13—Food Regulation and Compliance 
By Arthur D. Herrick 

14—Practical Emulsions 


By H. Bennett 
The Manufacturing Confectioner 


400 W. MADISON STREET 
CHICAGO 6, ILLINOIS 








of Pelican State Candy Co. of New Orleans, hag 
no present plans beyond a vacation. 

@ George A. Kiepe and Sons: Eugene Reed, of 
the Reed Candy Co. of Chicago, is presently work. 
ing with this California candy wholesaler and dis. 
tributor in promotional work among retailers. 


PMCA Candy Conference 


(Continued from page 64) 








to double coat or pre-bottom them in order to get a g 
chocolate bottom. 


Among Mr. Greer’s other recommendations are: (])) 


continuously feeding chocolate to a coater—“often 
ferred to as the drip method”; (2) use of a refriger. 
cold slab in connection with a bottomer; (3) providi 


for proper conditioning of centers before coating (ag 


a rule temperature should be from 70° to 75° F. for 
coating and relative humidity of air in the conditioning 
room about 40 per cent); and (4) keeping the coating 
machine room at about 80°F. and the lower the humidity 
the better. 

“Tunnels should be insulated and constructed so that 
they do not allow air to leak in or out,” Mr. Greer also 
recommended. “The belts should be kept inside the 
tunnel where they will stay cool except at the loading 
and unloading ends, and even there they should be ex. 
posed to the warmer room air as little as possible.” 

Tunnels less than 60 feet long are not recommended. 
As a rule, length of the tunnel governs production, Mr, 
Greer explained. 

“The electronic or high frequency chocolate melter 
has real possibilities,” he stated, “but in most cases, it 
is not yet practical due to the high initial cost of the 
equipment, its upkeep, and cost of operation.” 

In order to speed cleaning and reassembly of circu. 
lating pipe lines, Mr. Greer termed a comparatively re- 
cent development known as the “Lines Thermal Electric 
Conduction System” the most practical to use. 

Its principle of operation is passing a low voltage (20) 
electric current through the pipe and fittings. Heat is 
generated due to the resistance to the flow of current 
through the walls, to Eddy currents because the mag- 
netic field reverses at the rate of 60 cycles per second, 
and to Hysteresis losses in the pipe, if it is of a magne 
tic material. 

“With this system it is possible to maintain accurate 
and uniform temperature control throughout the pipe 
line,” Mr. Greer explained. “A rheostat in the primary 
circuit of the special transformer, which supplies the 
current to the pipe, provides very sensitive, control. 

“Due to the low voltage used, there is absolutely no 
danger to personnel. While this system is economical 
to operate, once it is installed, its initial cost is rather 
high. In cases where pipe lines must be taken dows 


often for cleaning, however, this system is undoubtedly 


the most practical to use. Also, it has the advan 
that there are no leaking connections nor jackets to plug 
up or rust out. It is a system well worth considering. © 
“Speed in preparing chocolate for coating operati 
is not good,” he said, “speed in tempering centers is not 
good, and speed in cooling chocolates is worse. Ti 


and temperature are equally important, and—last but 


not least—don’t forget ‘it’s not the heat but the humidity 
that hurts in many cases.” 

A round table discussion, under direction of Mr. King, 
was the final event on the conference program. 
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~ SUPPLY FIELD NEWS 


@ Clinton Industries, Inc.: R. C. Rau is appointed 
Southeastern manager with offices at 325 W.U. 
Building, Atlanta, and Riley Owens is named New 


York manager with offices at Benham Co., 1207 


Wall St. Mr. Rau will supervise sales of all Clinton 
products in Carolina, Georgia, Alabama, Missis- 


Riley Owens (left) and R. C. Rau. 


sippi. Tennessee, and Florida. He has been on the 
Clinton staff at the Minneapolis offices for seven 
years and was a lieutenant in the Coast Guard for 
three years during the war. Mr. Owens has been 
with Clinton for five years and was assistant man- 
ager of syrup and sugar sales in the Clinton, lowa, 
offices. 

@ Neumann, Buslee & Wolfe, Inc.: John H. Neu- 
mann, founder and past president of the Chicago 
flavor company died recently at his home in La 
Grange, Ill., at the age of 68. ; 

@ Senneff-Herr Co.: Mr. B. F. Kreider, president, 
returned recently from a vacation in the lake region 
of Michigan. 

@ Fritzsche Brothers, Inc.: Stanley B. Schuster, 
office manager of the Chicago office, was guest of 
honor at a champagne luncheon held in the Palmer 
House in celebration of his 25th anniversary with 
the company. Mr. Schuster was presented with a 
substantial government bond and a wrist watch. 

@ Charles Pfizer & Co.: At a special meeting of 
stockholders creation of 200,000 shares of cumula- 
tive preferred stock of $100 par was authorized to 
be issued in series. The company has arranged 
through F. Eberstadt and Co., Inc., for the private 
sale to a group of institutional investors of 50,000 


ANK CAR ARRIVES at the new Chicago corn syrup filling 

station of the Corn Products Division of Anheuser-Busch, Inc. At 

2600 Jones Street, the new plant will be used as distributing 
point for the Chicago area. 
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EASTER EGGS 
CANDY CENTERS 
IT CLUSTERS 

NOUGATS tcl 


PANNED CANDIES 
DIVINITIES 
WRITE FOR PRICE LIST B AND SAMPLES 





ESSENTIAL OILS 


AND 


AROMATIC PRODUCTS 


California 
Oil of Lemon, U.S.P. 


@ The flavor in your product is 
an important factor in its popular- 
ity. and our Lemon Oil will insure 
satisfaction and uniformity. 





shares of 344 per cent cumulative preferred, com- 
prising the first series. 

@ Sugar Export: By amendment of Sugar Con- 
trol Export Order No. 1, it is no longer necessary 
for shippers to secure export authorizations if the 
quantity of sugar to be exported is 100 short tons 
or less, reports the U. S. Dept. of Agriculture. 

@ Archer-Daniels-Midland Co.: Net profit of $15,- 
673, 041, or $9.58 a share, for the fiscal year ended 
June 30, is announced. This compares with $6,604,- 
149, or $4.03 a share for the year before. Although 
soybeans suffered from the hot, dry weather, a sub- 
stantial crop may still be obtained if conditions 
are favorable until harvest, it is stated. 


Since 1881, The Hubinger Co., Keokuk, lowa 


Our service departments 
will help you with any of 
your technical problems. 


* * € ee 


UNIFORM...DEPENDABLE 

Confectioners’ Corn Syr- 

~ps, Thin Boiling Starches, 
Moulding Starch 


BRAND --- 


WitriGid SEASONINGS 


ALL FOR FREE 
A True "Butter-like" Taste in Your Candies 


If you pay 32c & pound or more for your cooking fat you can reduce 
the price by using BUTEX . . . and at the same time get that 
true "'butter-like"’ taste and aroma in your candies. 
HERE'S HOW: Add |! Ib. BUTEX Powder to 10 Ibs. fat to make 
eleven pounds of fine “cooking butter". 
Your inquiry is invited. When writing ask for 
our kitchen-tested recipes. 
EASTERN REPRESENTATIVE: 


FRED G. ORCUTT, Naperville, lilinois 





Weber & Mollner. Ltd. 
Van Ce 


ulacturing Pood Ch 


los Angeles 41, Calif 


PoP DUSTRIES, Inc. 


500 Fifth Avenue 
OFFERS 


New York 18, N. Y. 
Pennsylvania 6-0829 
@ Sweetened Skimmed Condensed Milk 
@ Non-fat Dry Milk Solids 
@ Whole Milk Powder (26% or 28% Butterfat) 


@ Sweetened Whole Condensed Milk 
(8%% Butterfat) 


Laboratory Controlled Products 
Guaranteed Analyses 


2726-40 San Fernando Rd 


@ Rockwood & Co.: Paul J. Sweazea has been put 
in complete charge of the Pacific Coast sales de 
partment. Mr. Sweazea succeeds M. J. Larkin whe 
has been acting supervisor in San Francisco. Hersaj 
G. Bud has been put in charge of the West Centra} 
sales to succeed Mr. Sweazea. 

®@ Monsanto Chemical Co.: A new office to handle 
sales has been opened in Philadelphia in the Wide 
ner Building at Juniper and Chestnut Sts. 


DR. DAVID G. ULREY, chief 
ae and _ . 





of the Garden Fruit Specigh 


ties Co., Lakeland, Fla., has 
been elected vice-p 

and director. Dr. Ulrey, 
has done research work in 
the citrus field for the 

21 years, has 26 patents 

8 trade-marks, 18 of which 
are directly connected with 
the development of the citrus 

industry. 


© A. E. Staley Mfg. Co.: A statement of policy 
bas been mailed to all employees and stockholders 
throughout the country to enable them to under- 
stand better the principles upon which the company 
is managed. The company states that it believes its 
duty is to conduct itself so that society benefits by 
its activities and adds that “our customers are the 
final judge of how well we serve their interest and 
through them the public interest.” 

@ National Starch Products Inc.: Morgan Potts 
and J. Harvey Kisling have joined the New York 
sales staff of the National Adhesives division with 
headquarters in New York City. 


WILLIAM A. KILBY has 
tendered his resignation as 
export manager of the Prod 
ucts Division of the Califor 
nia Fruit Growers’ Exchange 
to accept the post of export 
manager for the Welch Grape 
Juice Co. Milton L. Chap 
man, Products Division gen 
eral manager. expressed 
deep regret at the loss of 
Mr. Kilby who had been 
with the Exchange for 10 
years. 


@ Wilbur-Suchard Co., Inc.: The largest adver- 
tising budget in the firm’s history, up over 50 per 
cent over last year, is announced. Trade and con- 
sumer magazines and radio are being used. 

@ Earnings: Average weekly earnings of produc 
tion personnel in confectionery plants totaled $39.23 
in June, as compared with $38.77 in the preceding 
month, reports the U. S. Bureau of Labor Statis- 
tics. Average weekly hours worked in June totaled 
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39.3 as compared with 39.8 in May. Average hourly 
earnings in June were slightly over $1 (100.6 cents) 
as compared with 97.6 cents in May. 

e Frank Voyda, general superintendent, Nutrine 
Candy Co., in charge of maintenance, warehousing, 
and service has resigned after 21 years service. 
Future plans are not yet announced. 


A. T. NEWTH has been ap- 

pointed special sales repre- 

miative and technical ad- 

r in the Bulk Sales Divi- 

jon of Lamont. Corliss & Com- 

Y: Mr. Newth'’s chief 
duties will be in p ti 








Let our Offices Be 
Your Headquarters 
The Next Time You 
Visit Los Angeles 


YOU'RE INVITED! 


Leading Confectionery Bro- 
kers Of the Pacific Coast 


Resident Men in Washington, 
Oregon and California. 





JOHN T. BOND & SON 


637 SOUTH WILTON PLACE. LOS ANGELES 





_ sale and _ Proper use of 





ont flavors. 


* Paul X. Bergin, Inc.: E.H. Bergin, owner of the 
Paul X. Bergin Co. of Evanston, IIl., has announced 
the formation of a new corporation to engage in 
the manufacture of chocolates. The corporation 
name will be Paul X. Bergin, Inc., and the plant 
will be located at 3315 Montrose Ave., Chicago. 
Mrs. Madelaine G. Schmidt, who was formerly 
president of Julia King’s Candies, will be president 
of the new company which will start production 
some time in October. 

®* General Foods Corp.: Dr. George K. Funston, 
37 year old president of Trinity College, Hartford, 
Conn., has been elected a director of General Foods. 
Dr. Funston was graduated from Trinity with Phi 
Beta Kappa honors in 1932 afd is also a graduate 
cum laude and former faculty member of the Har- 
vard School of Business. Before the war, he served 
as director of purchases of the Sylvania Products Co. 
* Corn Products Sales Co.: Alexander McFarlane 
has been named executive assistant to the general 
sales manager; Harold Francis has been appointed 
assistant general sales manager of the Eastern Di- 
vision; and Warren Winters has been named man- 
ager of the Chicago office. 

® Package Machinery Co.: Showing of firm’s new 
plant, in the former Pratt & Whitney Aircraft 
Plant, East Longmeadow, Mass., is scheduled for 
October 4. 


® Lamont, Corliss & Co.: W. R. Boyer, former 
representative in the Denver territory, has been 
transferred to the bulk sales division and will assist 
Jo Grombach in the Central West. 

James H. Gilmour, formerly with the Freeport 
Sulphur Co., has been appointed to the newly 
created post of Personnel Manager. 
® National Automatic Merchandising Ass’n: Three 
two-day regional meetings were held in September 
at Old Point Comfort, Va.; Kansas City, Mo.; and 
Dallas. At Old Point Comfort, Sam Roth spoke on 
merchandising candy in hot weather and W. B. 
Riley, Brock Candy Co., spoke on “Our Product 
and Automatic Merchandising.” The September 
sessions wind up the NAMA schedule of meetings 
until the Chicago convention in December. 
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NEW Uncriely 


IN CANDY with 
MACAROON CRUNCH 


Yes, Mazaroon Crunch is an ideal product for making new candy 
pieces. It has a delicious almond macaroon flavor—it is crisp and 
crunchy like nuts—and blends well with other ingredients. Macaroon 
Crunch also makes a dandy coating for bars. Ask about it—write 
to either address below for quotations. 





H. HLA.JOHNSON CO. 


JOHNSON S= 1877 











Subscribe Now To 
The 
MANUFACTURING 


CONFECTIONER 


$5.00 for 2 Yrs. $3.00 for 1 Yr. 


Every Issue a “Sugar Bin" 
of Valuable Information 


400 W. Madison St. Chicago, Ill. 











Panic ecavons, through «stop: 
by-step laboratory contro! system, re- 
Crueatto tain their naturel arome and potency. 
08 the ceeds of the Food. Beverage Oo 
and Ph teal ind Penich UR laboratories will assist you te 
Flavors are finished products of unex- eT ae 
celled quality, unusual strength and you Mey have, or 
are economical in use. They are the of new flavors. No charge is made for 
reflection of many years of research  thid service. 
and experimentation. Write fer evr new Flever Cotelegve. 


The World's Largest Botanical Drug House 


Ko PENICh & COMPAN) 
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roll-type card feed 
for DF-1 Bar Wrapper 
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or 14 pt. board instead of 
more expensive 18 pt. board, 
ings resul 
Transitad: 
As the 
Saves thousands of dollars annually on material costs Tis pent 
candy slu 
A complet 
Here’s good news for economy-minded bar wide, and 274” to 614” long. The spacing of 
makers. This new roll-type cazd feed —which the beacing can also be regulated by a simple 52% b 
can be attached to any Model DF-1 bar _ adjustment. ro ee 
wrapper—actually saves thousands of dollars If desired, U-shaped, open-end trays may 1% "a 
on material costs during the course of a year. be formed by substituting a folding and per- 11% bou; 
The unit not only cuts and feeds the card- _—forating mechanism. Trays are formed from 6% did 
board automatically, but also forms two the same lightweight cardboard as is used 
beads which run lengthwise. This beading _for cards. 
strengthens the cardboard to a surprising The amount of supervision required for 1% bous 
degree—and permits use of 12 pt.or 14 pt. _ operation of the DF-1 is considerably re- in te. 
cardboard in place of the more expensive duced, since one feeder roll runs for about 8% a 
18 pt. You save the difference in cost—a sav- 114 hours. 1% did 
ing which runs into four figures for the year’s Why not get the complete story of the sav- 
output of a single machine. ings made possible by this new cost-cutting 
The feed can be quickly adjusted to pro- roll-type card feed? Consult our nearest 0% boug 
duce cards which range in size from 1” to 3” office today. 12% boug 
10% boug 
6% boug 
PACKAGE MACHINERY COMPANY « Springfield 7, Massachusetts 2% did 





30 Church St., New York 7 « 111 W. Washington St., Chicago 2 « 101 W. Prospect Ave., Cleveland 15 
849 Marietta St., N. W., Atlanta 3 « 509 17th St., Denver 1 « 443 S. San Pedro St., Los Angeles 13 
320 Market St., San Francisco 11 + 18 Dickens Ave., Toronto 8 






PACKAGE MACHINERY COMPANY 


Over a Quarter Billion Packages per day are wrapped on our Machines 
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Consumer Buying Report: 


How Candy Bars 
Are Purchased 


INETY-NINE PER CENT of Cincinnati housewives buy 

candy bars, with the average interval since the 
last purchase 9.6 days. In Buffalo 92 per cent of the 
housewives buy candy bars, and the average interval 
since the last purchase is 9.2 days. In Philadelphia 85 
per cent of the housewives buy bars; the average in- 
terval since the last purchase is 10 days. In Boston, 
79 per cent of the housewives buy bars, and the average 
, interval since the last purchase is 13 days. These find- 



















Sales of packaged candy in Boston, Philadelphia, 
and Cincinnati are reported in the September issue 
of THe MANUFACTURING CONFECTIONER in a full 
length market analysis study starting on page 54. 











a2 


ings resulted from surveys of the four cities by National 
Transitads, Inc. 

As the surveys were made in late July, the findings 
have especial interest for manufacturing confectioners. 
This period is indicated the mid-point in the seasonal 
candy slump by U. S. Dept. of Commerce statistics. 
Acomplete breakdown of the analysis follows: 


Boston 


52% bought last within one week. 
2% bought last between one and two weeks ago. 

11% bought last between two weeks and one month ago. 
11% bought last more than one month ago. 

6% did not remember how long since last purchase. 





Philadelphia 


61% bought last within one week. 

16% bought last between one and two weeks ago. 

8% bought last between two weeks and one month ago. 
8% bought last more than one month ago. 

7% did not remember how long since last purchase. 


Buffalo 


0% bought last within one week. 

12% bought last between one and two weeks ago. 

10% bought last between two weeks and one month ago. 
6% bought last more than one month ago. 

2% did not remember how long since last purchase. 


=> Feel lc rl 





Cincinnati 


0% bought last within one week. 

15% bought last between one and two weeks ago. 

10% bought last between two weeks and one month ago. 
5% bought last more than one month ago. 

: did not remember how long since last purchase. 










7 average purchase was reported by these house- 
Mves as 2.7 bars costing 15.6 cents in Boston, 4.3 bars 
27.3 cents in Philadelphia, 5.2 bars costing 31.8 
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cents in Buffalo and 4.4 bars costing 26.9 cents in Cin- 
cinnati. 

Despite the fact, however, that housewives consistently 
urchased more than one or two bars at a time, their 
purchases and opinions seemed to indicate that at the 
present time they prefer the five-cent size bar. Of all 
the purchases reported, 92 per cent were either five 
er six cent bars and, of the 92 per cent, 72 per cent 
were five-cent bars. Furthermore, when asked what size 
bar they preferred, the surveys show: 


Boston 


56% said they would prefer a somewhat smaller bar 
at five cents. 

18% said they would prefer a larger bar at 10 cents. 

15% said they would prefer a regular size bar at six 
cents. 

11% said they had no preference. 


Philadelphia 
32% said they would prefer a somewhat smaller bar 
at five cents. 
% said they would prefer a larger bar at 10 cents. 
% said they would prefer a regular size bar at six 
cents. 
13% said they had no preference. 


Buffalo 


57% said they would prefer a somewhat smaller bar 
at five cents. 

17% said they would prefer a larger bar at 10 cents. 

13% said they would prefer a regular size bar at six 
cents. 

13% said they had no preference. 

Cincinnati 

38% said they would prefer a somewhat smaller bar at 
five cents. 

9% said they would prefer a larger bar at 10 cents. 

40% said they would prefer a regular size bar at six 
cents. 

13% said they had no preference. 

Grocery stores proved to be the most popular place 
for buying candy bars, but it should be remembered that 
housewives were the only people questioned in these 
surveys. The report shows: 


Boston 


51% of purchases were made in grocery stores. 
19% of purchases were made in drug stores. 

16% of purchases were made in variety stores. 

8% of purchases were made in movies and theaters. 
6% of purchases were made in other places. 

‘ Philadelphia 

34% of purchases were made in grocery stores. 

24% of purchases ware made in drug stores. 

16% of purchases were made in candy stores. 

5% of purchases were made in movies and theaters. 
4% of purchases were made in department stores. 
2% of purchases were made in variety stores. 

7% of purchases were made in other places. 

8% did not know where they purchased candy bars. 


Buffalo 


61% of purchases were made in grocery stores. 
15% of purchases were made in drug stores. 
7% of purchases were made in candy stores. 
5% of purchases were made in department stores. 
4% of purchases were made in movies and theaters. 
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% of purchases were made in variety stores. 
@ of purchases were made in other places. 


Cincinnati 


45% of purchases were made in grocery stores. 

14% of purchases were made in drug stores. 

9% of purchases were made in movies and theaters. 

8% of purchases were made in restaurants. 

6% of purchases were made in variety stores. 

3% of purchases were made from vending machines. 
% of purchases were made in candy stores. 

12% of purchases were made in other places. 


Hershey and Milky Way proved to be the most popu- 
lar brands. For a complete listing of brands according 
to popularity see Tables I, II, III, and IV. It is interest- 
ing to notice that, in general, the results of brand popu- 
larity in this survey follow the same pattern shown in 
surveys of cities in the Middle West as reported in the 
July issue of THE MANUFACTURING CONFECTIONER. 


The final item covered by the report was the shortage 
of candy bars. Where shortages were reported, the 
brands in short supply were usually those reported as 
being most popular. In Boston 22 per cent of the house- 
wives reported that they had not been able to buy as 
much of some brand as they wanted; in Philadelphia, 20 
per cent; in Buffalo, 75 per cent; and in Cincinnati, 47 
per cent. Housewives mentioned the following as being 
in short supply: 


Boston 


Hershey was mentioned 39% of the times. 


Mounds was mentioned 6% of the times. 


‘Old Nick was mentioned 6% of the times. 


Sky Bar was mentioned 5% of the times. 
Milky Way was mentioned 4% of the times. 
18 others were mentioned 30% of the times. 


Philadelphia 


Hershey was mentioned 41% of the times. 
Milky Way was mentioned 15% of the times. 
Mounds was mentioned 13% of the times. 
Masons was mentioned 5% of the times. 
Nestles was mentioned 5% of the times. 
Clark was mentioned 5% of the times. 

Peanut Chew was mentioned 3% of the times. 
6 others were mentioned 13% of the times. 


Buffalo 


Hershey was mentioned 37% of the times. 
Nestles was mentioned 27% of the times. 
Mounds was mentioned 6% of the times. 
Milky Way was mentioned 5% of the times. 
Baby Ruth was mentioned 4% of the times. 
Clark was mentioned 3% of the times. 


15 others were mentioned 18% of the times. 


Cincinnati 


Hershey was mentioned 41% of the times. 
Milky Way was mentioned 14% of the times. 
Mounds was mentioned 12% of the times. 
Clark was mentioned 7% of the times. 
Nestles was mentioned 7% of the times. 
O’Henry was mentioned 3% of the times. 


Nestles was mentioned 10% of the times. 15 others were mentioned 16% of the times. 


FOR XMAS SALES} 


NatIONAL Ribbons have the 
richness, the color, and the quality 
look that spell eye-appeal—and 
sales appeal! Better materials—in 
bigger variety: a large selection 
of staple qualities, every desirable 
choice of width. .. . For that extra 
something that draws extra atten- 
tion and extra sales. Check your 
stock today! 














Your Brand Colors are a National 
Ribbon Specialty 


Mill: Central Falls, R. |. 


——— 


NATIONAL22-24..,,CORP 


444 FOURTH AVENUE NEW Y 
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Beautifully Lithographed Cans 
Make Sales and Profits Soar... 


lee lithographed cans for all types of con- 





fections, in strong colors, delicate pastels or true re- 
productions of fine art; all accurately reproduced by metal 
lithography with true lasting colors that sell your mer- 


chandise. Pack your candy in attractive Heekin Cans. 








. THE HEEKIN CAN CO. CINCINNATI 2, OHIO 
EXPERT LITHOGRAPHERS OF METAL CANS SINCE 1901 
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Table I. Boston Table II. Philadelphia 


Brand Standing of Candy Bars as % of Total 
Candy Bar Percheses Brand en, | x gente. See oe % of Total 
% of Dollar Vol. % of Bars f Dollar Vol 

Hersheys 15% % of Detter Vol. 
Milky Ways 7 
Bolster 
O’Henry 
Nestles 
Mounds 
Baby Ruth 
Old Nick 


Necco 


Hersheys 
Milky Way 
Nestle’s 
Clark 
Goldenbe:g” 
Suchards 
Peter Paul’s Mounds .............. 
Fifth Avenue 
Baby Ruth 
Snickers 

Old Nick 
O’Henry 

So Big 

Old Sol 

31 Others 


Almond Joy 
Bit O’Honey 
22 Others 
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Table Ill. Buffalo 


Brand Standing of Candy Bars as % of Total 
Candy Bar Purchases 


% of Dollar Vol. 
CJ 


Hersheys 
Nestle’s 
Milky Way 
Clark’s 
Mounds 
Baby Ruth 
Snickers 
Mars 
Bolster 
Almond 


Table IV. Cincinnati 


ORKVI LLE Brand memes .~ bo ngs | Bars as % of Total 


Candy Bar Purchases 
% of Dollar Vol. % of Bars 


= 
ze 


Hersheys 


F as 4 LABELS that look good hare ‘Way 
se cle ~y 


LABELS that are delivered on time Brachs 


Nestle’s 


LABELS that COST LESS Baby Ruth 


Forever Yours 
Please make us prove it. Send us your label for quotation or we will O’Henry 


design one for you (no charge). yee Joy 
37 Others 
YORKVILLE PAPER CO. inc., 419-437 EAST 77 ST., N.Y. BUTTERFIELD 8-5300 23 
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Colorful Keady- Tied 


BOWS and RIBBONS & _{steg pie 


cially designed for 


oRena @enhennane| 


77 


- FOR EVERY OCCASION 
- FOR EVERY HOLIDAY 


VY § 
REPUBLIC BOWS VY | 
Glamorize Your Package a ys RePum RIBBON & Bow c o., ine} 


H AVE... NEW YORK 


THE MANUFACTURING CONFECTIO 





sales up 300% 


Here's another Vuepak “success story”: 


Joe Franklin Myers, of Dallas, Texas, world famous 
for unusual confections, did a brisk business on his 
“Liquor Tips” in the attractive, deluxe package at 
the left above (8 oz. for 60c). 


BUT, when he switched to a “showcase” of rigid 
transparent Vuepak that showed off and protected 
‘liquor Tips” taste appeal . . . the new full-view 
package outsold the former 3 to 1 at 7 oz. for 75c! 








you have a product with taste appeal, eye appeal, 
interesting design, texture or freshness . . . if it’s 
worth looking at . . . don't hide it in a “blind” pack- 
age, put it in Vuepak. 


Your box supplier can give you Vuepak facts . . . or 

write direct: MONSANTO CHEMICAL COMPANY, 

Plastics Division, Springfield 2, Massachusetts. 
Vuepak: Reg. U. S. Pat. Off. 
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QUESTIONS AND ANSWERS ON VUEPAK 
. What is Vuepok? Vuepak is a transparent, tough rigid, beautiful 
Monsanto cellulose acetate. 


. In what form is Vuepak available? In sheets up to 30” wide, and in 
continuous rolls 30” wide up to 1000’ long, in thicknesses up to .015”. 
Available in .020” thickness in rolls with unit finish or in 20” x 50” 
press polished sheets. 

. In what thicknesses is it ordinarily available? In six standard gouges 
0.005” to 0.020”. . 

. Does sunlight affect it? No. 

. ts it affected by heat? Not under ordinary temperatures. It begins to 
soften after 200° F. Underwriters’ Laboratories classification, “slow 
burning.” 

6. How can it be fabricated? It can be drawn, shaped, formed or folded 
into almost any shape with inexpensive dies. !t can be embossed, 
stapled, printed, cemented, or combined with other materials. 

See Monsanto packaging ideas . . . Packaging Exposi- 

tion, Philadelphia, Pa., April 8-11. 


WW 
MONSANTO 


FLASTICS_ 
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op resentat 
Gn addition to... Bor p 
Circulars, Booklets, Labels, “M c; st BOOK REVIEWS jon; T- 
| Enclosures, Ad Reprints, = ° k. - 
Sales Letters, Dealer Helps to, bu 
We also do... 
Commercial Printing The Water-Soluble Gums can agriculture, marketing agencies, 
All Reasonably Priced ©. L. Mantell, Ph.D., 279 pages, A eo the ro. With 
Small Runs or Large 1947. This volume is an attempt to the statistics given is a ibliogr " 
: coordinate information relating to which indicates where further infop SP vic 
K R | Zi G E a PRINTING the water-dispersible products de- mation can be found. Et paper 
COMPANY rived from a W ide variety of plants Michell, w! 
128 Wooster St. N Y.C. 12 and known as gums. Practice and art, Personnel Pamphlets BF ql in 1923 
CAnal 6-5751 the author says, are ahead of science Advances in Methods of Personng @ “ 
in the gum field and an effort is made = Evaluation ($1) presents discussions , eg A 
here to bring them more closely to- and charts on “Evaluation of Man & gai sales 
gether. Among the gums discussed in _agerial Positions,” by B. B. Warren: ce 
this book are India gums, gums from “Seniority and Merit Rating in Labor 
the acacia tree, gums from the astra- Relations,” by Guy W. Wadsworth, 
galus plant, locust bean gum, modi- Jr;. and “Psychology Challenges Ip. 
fied starches, modified celluloses and _—_ dustry,” by Dr. David W. Cook, 
other miscellaneous gums. Checking the Effectiveness of Em 
ployee Communication ($1) contains @ Monsa 
Corn Facts and Figures papers by Edward T. Cheyfitz on ig promo 
Ribbons A reference book, fourth edition, “What an Employee Wants tj Division 
48 pages, 1947. This is primarily a Know”; by B. F. McClancy on “Poll @ Heider an 
Jafje/ reference book for those interested in ing Employee Opinions”; by Rober & of the p 
by the contribution which corn has made Newcomb on “Modern Administra groups, ri 
and is making to the American econ- __ tion of Employee Publications”; and jartment, 
TAFFEL BROS., INC., omy. It gives a comprehensive view by Daniel Rochford on “Motion Pic. ¢ Packag 
85 Medien Av. N. ¥. 16 of the importance of corn to Ameri- tures in Employee Relations.” deo offic 
Sbihantiidos aes peseersanrnntie : BE charge of 
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Man 
Fine 
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Yours for the asking 


A new slant! A new approach, featuring 
TESTED. labels, compiled in one book 
from the records of the largest label 
manufacturer in the world, serving over 
50.000 customers a year — for 32 years! 
Send for your FREE copy and see why 
Ever Ready is your logical label source. 


EVER READY Cabe/ CorP. 


141-155 East 25th Street - New York 10, N. Y. 
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@ Kobro Products Inc.: The following sales rep- 
ysentatives have been appointed to handle Kobro’s 
ror packages: The Sales Development Co., Bos- 
jon; 1. W. Aldred Sales Co., Charlotte, N. C.; Carl 
$. Crow, Tampa, Fla.; and Michael Braunstein & 
(p., Buffalo, N. Y. 


4.P. MITCHELL was recently 
decied vice-president of Rie- 
gl Paper Corporation. Mr. 
Wichell. who came with Rie- 
gel in 1923 as a clerk in the 
gder department, will con- 
gue his other duties as a 
decor, secretary and gen- 
gol sales manager of the 
company. 


@ Monsanto Chemical Co.: Dr. Reid G. Fordyce 
ig promoted to manager of Monsanto’s Plastics 
Division at Springfield, Mass. Dr. Rudolph L. 
Heider and Alfred B. Craig are named group leaders 
@ the process research and plastics evaluation 
groups, respectively, at the Central Research De- 
partment, Dayton, Ohio. 


@Package Machinery Co.: M. N. Allen of the Chi- 
tago office has resigned’ Ernie Hjelm, formerly in 
charge of the Atlanta office, and Ed Wagner, re- 


cently transferred from Springfield to Chicago, will 
handle the accounts in Chicago. George Woody 
replaces Mr. Hjelm in the Atlanta office. 

@ E. I. du Pont de Nemours and Co., Inc.: A new 
price schedule on cellophane, with changes both 
upward and downward, was placed in effect Octo- 
ber 1. 

@ Corn Products Sales Co.: WW. A. Moore, formerly 
manager of the Grand Rapids office, has been moved 
to New York as manager of package sales. T. C. 
Clawson and C. R. Storasali have been named as- 
sistants to division general managers. F. J. Bren- 
nan has been promoted to head of the Indianapolis 
office; J. F. Volger, representative at Cincinnati; 
and C. V. Schock, manager of the Arkansas-Okla- 
homa office. 


@® Paper and Paperboard: Nearly all domestic re- 
quirements of paper and paperboard should be met 
and inventories replenished in the course of a few 
months, according to a current summary by the 
Department of Commerce. The report said record 
production in the first half of this year was 10 per 
cent above a year ago, while estimates revealed 
that consumer tonnage needs for paper and paper- 
board in the period were changed only slightly 
compared with 1946. 


@ Paper Production: Ratio of U. S. paper produc- 
tion to mill capacity for the week ending Septem- 
ber 6 was 84.7 per cent, states the American Paper 
& Pulp Ass’n. This compares with 104.1 per cent 
for the preceding week and 86.7 per cent for the 
corresponding week in 1946. Paperboard produc- 
tion was 79 per cent, as compared with 99 per cent 
for the preceding week and 83 per cent a year ago. 





Transparent Boxes— 
and Trays 


Seaman 
Manufactures 
Fine Candy Boxes 


\ 


Aa 


of Monsanto 
Vuepak 


SEAMAN BOX CO., INC. 


rite 443 Greenwich Street, New York 13, N. Y.—WAlker 5-21 14 


Consult our 
Packaging 
Service for 
Special and 
Original 


Designs 


Mi 


Whatever your re- 
quirements, there is 
nothing finer than 


a "Seaman" Box. 
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siofteré box fipers / 


109-111 Greene Street 
New York, N.Y, 








PRINCIPLES and 
DESIGN of CHOCOLATE 
COOLING TUNNELS 


Edward W. Meeker 
Research Laboratories 
Walter Baker & Co.. Inc. 


What do you know about the chemical factors 
of chocolate which exert such an important in- 


fluence upon the shelf-life and appearance of | 


your goods? You will find the complete answer 
in this booklet. Not guesswork! Not surmise! 
Just hard-headed research packed into the 
scientist's brevity of language. 


PRICE PER COPY—$1.00 
Quantity Prices will be Quoted 


Orders from 
Book Sales Dept. 


| 400 W. Madison St. 
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Oct. 6-7—Annual Meeting of the Packaging Machinery Magy 
facturers’ Institute. Hotel Sheraton, Springfield, Mass, 
Oct. 6-10—35th National Safety Congress and Exposition, } 
dustrial safety sessions at the Stevens, Congress and Palme 
House Hotels, Chicago. 

Oct. 20-21-—Office Management Conference of the Amerigg 
Management Ass’n, Hotel Commodore, New York. 

Oct. 20-22—Annual meeting of the American Oil Chemigy 
Seciety. Edgewater Beach Hotel, Chicago. 

Oct. 21-25—Pacific Chemical Exposition. Civic Auditorium, § 
Francisco. 

Oct. 27-29—International Ass’n. of Ice Cream Manufacturen 
Miami Beach. 

Oct. 30-Nov. 1—Milk Industry Foundation. Miami Beach. 

Nov. 1—Annual dinner dance of the Wholesale Confectione, 
Ass'n. of Metropolitan Philadelphia. Benjamin Frankly 
Hotel, Philadelphia. 

Nov. 2—Supermarket Institute Convention. Sherman Hotd 
Chicago. 

Nov. 18-19—Insurance Conference of the American Managemen 
Ass'n, Drake Hotel, Chicago. 

Nov. 18-20—National Ass’n. of Popcorn Manufacturers, annyl 
convention, Chicago. 

Dec. 1-6—Chemical Industries Exposition, Grand Central Palace 
New York. 

Dec. 3-5—Annual convention of the Western Confectioney 
Salesmen’s Ass’n. Hotel Continental, Chicago. 

Dec. 14-17—National Automatic Merchandising Ass'n. conve, 
tion and exhibit, Palmer House, Chicago. 

Dec. 15-16—-Production Conference of the American Management 
Ass’n, Hotel Pennsylvania, New York. 

Jan. 15-16—Finance Conference of the American Management 
Ass’n, Biltmore Hotel, New York. 

Jan. 18-21—Second annual Food Industry Exposition, Atlantic 
City Steel Pier, Atlantic City, N. J. 

Feb. 24—Air Conditioning Exposition, Grand Central Palace, 
New York. 

Feb. 16-18—Personnel Conference of the American Management 
Ass'n, Palmer House, Chicago. 

May 9-11—National Peanut Council convention. Soreno Hote, 
St. Petersburgh, Fla. 

June 13-17—National Candy Wholesalers Ass’n, Inc., third annud 


convention, Sherman Hotel, Chicago. 


June 20-24—National Ass’n. of Retail Grocers, 49th annual cm 
vention, Convention Hall, Atlantic City, N. J. 


June 20-25—National Confectioners Ass’n. 65th annual conver 
tion and exposition, Waldorf-Astoria Hotel, New York. 


June 21-25—Associated Retail Confectioners of the U. S., Hotd 
Commodore, New York. 


July 6-8—National Confectionery Salesmen’s Ass’n., Hotel Brigh 
ton, Atlantic City, N. J 


@ A. E. Staley Manufacturing Co: Dr. W. A 
Kutsch, vice-president in charge of production and 
former general superintendent, died recently fok 
lowing a long illness. Dr. Kutsch was 64. 


@ General Foods Corp.: Edgar H. Loewenguth 
district sales manager in Boston since 1944, dit 
last month following a heart attack. Mr. Loewe 
guth was 53. 

@ Bjorksten Research Laboratories: Miss M 

C. Stoffel, as technical secretary, and Harry D 
Walt, Jr., as research chemist, have joined the 

of this Chicago laboratory. 
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CONFECTIONERY BROKERS 








New England States 


Middle Atlantic States {Contd.) 


South Atlantic States {Contd.) 





JESSE C. LESSE CO. 


Confectionery 
Office and Sales Room 
248 Boylston Street 
BOSTON 16, MASS. 
Territory: New England 


SALES DEVELOPMENT CO. 


(M. F. Libman) 
114 State St.—Phone: LAF 7124 
BOSTON MASSA 





Covering New England over 24 yrs.— 


me: Accounts Solicited 





Middle Atlantic States 


—— 





S. P. ANTHONY 


Manufacturer’s Representatives 
P. O. Box 1355—Phone 2-8469 
READ! 


ING, PENNSYLV. 
Terr.: Pa., Md., Dela., Washington, D. C. 


MICHAEL BRAUNSTEIN & CO. 


6 Donaldson Road 
BUFFALO 8, NEW Y 
Tel. Grant 6773 





and De 
Terr.: New York State. 





ARTHUR M. CROW & CO. 


407 Commonwealth Annex Bidg. 
PITTSBURGH 22, PA. 


Pa., W. Va., & E. Ohio 





ELLENO SALES CO.., INC. 
320 Broadway 
NEW YORK 7, NEW YORK 
Terr.: New York and Coast to Coast coverage 





FACTORY SALES COMPANY 
Broad Street Bank Building 


N, 
ey in Specialties 
Terr.: +, % = Md., 


& lathinion, D. 





M. GRUNBERG 


1911 De ge 6-0978 
Territory: Penna., Md., Dela., D. C. 





CANDY ED KITCHEN 
Phones: Hazleton 306R1, 2173] 
TTIMER MINES Vv. 


. serving upstate N. Y., Pa. & N. J. 


ains, Dept. Stores, Vending & Food 
trs. 


HERBERT M. SMITH 
109-17 110th St.—Virginia 3-8847 
ZONE PARK 16, NEW YORK 
Terr.: New York State 





SAUL STEIN ASSOCIATES 


Importers & Distributors of Fine Confections 
401 Broadway—Phone WOrth 4-7344 
EW YORK 13, N. Y. 


Terr.: Entire United States 





A. H. WALTER, CO., INC. 
TEL. BARCLAY 7-9554 
30 Church Street 
NEW YORK 7, NEW YORK 
: Lecal and National Manufacturers 
Representatives—Importers. 





IRVING S. ZAMORE 
2608 Belmar Place 
SWISSVALE, PITTSBURGH 18, PA. 
28 Years Experience 


Territory: Pa. & W. Va. 


| 
| 


or ee 
D. J. “JACK” HEADFORD 
815 N. Atlantic Avenue—’ peone 754) 
DAYTONA BEACH, FLORID. 
Covering the State of Florida. y emg coverage 
every four weeks on limited line of top-quality 
food and candy specialties. 





HUBERT BROKERAGE COMPANY 


Candy and Allied Lines 
3 Salesmen 


Offices & Display Rooms 
210-211 Candler Bldg. 
ATLANTA, GEORGIA 

Terr.: Florida, Georgia and Alabama 
for 19 years. 


MARVIN v. -HULING 
Manufacturers’ Representative 
HICKORY. NORTH CAROLINA 
No. & So. Caro., Ga. & Va. areas 





Terr.: 


JOHNSON & SAWYERS 


335 Burgess Building 
JACKSONVILLE 2, FLORIDA 
Confections & Allied Lines 

Terr.: Ga., Fla., & Ala. 








South Atlantic States 





CHARLESTO! L 
Branches: Savannah, Ga.; Atlanta, Ga.; Jack- 
sonville, Fla., and Charlotte, N. eae 
Southeastern terr. 





J. N. ALLEN & CO. 
Box 628 
GH, N. C. 
Box 570 
GREENSBORO, N. C. 
Territory: North Carolina 





BUSKELL BROKERAGE Co. 


1135 East Front Street 
Contact betes Groceries, Candy Jobbers 
and National Chains 


Va., W. Va., Ky., Tenn., N. Car., 
and District of Columbia. 


Terr.: 





W. H. CARMAN 
Manufacturers’ Representatives 
3508 Copley Road 
BAL’ 5, MARYLAND 
Terr.: Maryland; Wash.; D. C. 


J. O. “JIM” CHAMBERS 
Broker 
17 Edge 
A 
Ga., Ala., and Fia. 





Terr.: 





LETERMAN-GLASS INC. 
Rockefeller Plaza—Phone CO-5-4688 
NEW YO . N. Y. 


Terr.: the entire U. S. 





SAMUEL OPLER 
Cocoa and Chocolate 
30 Church St.—Phone Rector 2-5353 
NEW YORK 7, NEW YORE 





FRANELIN RAY 


100 Hilltop Road, Chestnut Hill, 
PHILADELP’ MIA 18 PENNSYLVANIA 


Terr.: nee Sh and W. Veapeta 
ctive coverage every six wee 


H. C. DIXON 


Manufacturer’s Representative 
Food ucts 
Headquarters Southeastern States 
P. O. Box 17 
AUGUSTA, GEORGIA 
Terr.: Ala., Fla., Ga., N. Car., S. Car., 
Tenn., and Va. 





HERBERT W. GLASSMAN & CO. 
Manufacturers’ Representatives 
Located in the Hub of the South 

Offices and Display Rooms 
517-20 Peters Bldg.—Phone: Jackson 6596 
ATLANTA 3, GIA 
Terr.: S. States, Ga., Fla., Ala., Tenn., 
N.C., S. C. 





JOSEPH C. SEIDE & SONS 
15 Park Row—REctor 2-8832 
NEW YORK 7, NEW YORK 
Terr: Complete Sales Coverage Metropolitan 
New York and Ne ay in 


Jor October, 1947 





WM. E. HARRELSON 


Manufacturers’ Representative 
308 Tu joe Ave. 442 


RICHMOND 21, 
Terr.: W. Va., Va., N. & S. Caro. 





A. CARY MEARS 


Candy and Speckaity Items 
P. O. Box 


a NORTH. CAROLINA 


Terr.: Va., W. Va., No. & So 


ROY E. RANDALL 


Manufacturers’ Representative 
Box 605—Phone 7590 
OLINA 


co . CAR 
Terr.: N. & S. Carolina. Over 25 yrs. in area 


SOX & ROBB 


Manufacturers’ Representative 
Box 605 








COLUMBIA, &. C. 
Terr.: So. & No. Carolina 
Over 16 years 





H. H. STH 
Box No. 
14, WEST VA. 


HUNTINGTON 
Candy, Marbles, School Tablets, 


Papers, Stationery, Napkins 
Terr.: W. Va. & Eastern Ky. 


W. M. (BILL) WALLACE 
P. O. oe Ba Seok 472th Bla Bid 


Terr.: ont’ & i —Work every town 


East No. Central States 


Wax 











EDWARD A. D. (Candy) BARZ 
P. O. Box 395—LA PORTE, IND. 
P. 8: Box 512—OAK LAWN, ILL. 
Covering Ill., Ind., Mich., Ohio, Ky., 
and W Va. 





H. K. BEALL & CO. 


308 W. Washington St. 
Phones RANdolph 1618-1628 
CHICAGO ILLINOIS 


Territory: Illinois, Indiana, Wisconsin 
25 years in the Candy Business 





1 Blvd. 
Territory: Ohio, Michigan, and Indiana 





ROGER ETTLINGER 
Phone UNiversity 2-6737 
18300 Avenue 
DETROIT 21, MICHIGAN 

Terr.: Entire state of Michigan 
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CONFECTIONERY BROKERS 





East No. Central States [Contd.) 





M. H. GALFIELD COMPANY 
225 E. Detroit St. 
MILWAUKEE 2, WISCONSIN 
Terr.: Wis., upper Mich, & N. II. 
(Only reliable accounts solicited) 


WALTER M. GREESON Ci Co. 
101 Smith Street 
FLINT 3, MICHIGAN 
Your Service Always— 
And All Ways” 
Terr.: Michigan. Estab. Since 1932 


"BERNARD B. HIRSCH ~ 
229 E. Wisconsin Ave. 
MILWAUKEE 2, WISCONSIN 
Terr.: Wis., Ia., Ill. (excluding Chicago) 
Mich, (Upper Penn.) 


JERRY HIRSCH 
Candy & Specialty Items 
823 N. Lamon Avenue 
CHICAGO 51, ILLINOIS 
Terr.: Wis., Iowa, Mich. 


DONALD A. IKELER 
2029 E. Main Street 
KALAMAZOO, MICH. 

Territory: Michigan 


HARRY KISSINGER 
Candy—Novelties—Specialties 
3846 McCormick Ave.—Phone Brookfield 9691 
HOLLYWOOD, ILLINOIS 


Terr.: Ohio, Mich., & Ind. 
HARRY LYNN 


Cnty, ig gant Representative 
Hyde Park Boulevard 

















A! 15, ILL. 
Terr.: Chicago, Milwaukee, Ill, Ind., S. Wis. 


G. W. McDERMOTT 


100 North Raymond St.—Phone 382 
MARINETTE INSIN 





Terr.: Wisc. & Upper Mich.—covered every 
five weeks 


WM. C. MITHOEFER 
6210 Tyne Avenue 
CINCINNATI 13, OHIO 
We specialize in cigars, candies, specialties 
and novelties. 








OWEN BROKERAGE COMPANY 


Non-competitive lines only 
P. 2 Box No. 463—Phone 355W 


ICHLAND . . 
Terr.: Wisconsin & S. Minnesota 





PEIFFER FOOD PRODUCTS CO. 
Imported and Domestic Candies 
54 W. Burton Place 


CHICAGO 3. ILL. 





THE MANUFACTURING CONFECTIONER 
400 W. Madison Chicago 6, lil. 
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East No. Central States {Contd.) 








ARTHUR H. SCHMIDT CO. 
524 Rockefeller Building 

CLEV! . OHIO 

Terr.: Ohio. Member Nat'l. Conf. Salesmen 
Ass'n. Buckeye Candy Club. 





SOMMER & WALLER 


Manufacturers’ Representatives 
8336 Maryland Ave.—Vin. 7174 
CHICAGO 19, ILL. 
Serving Metropolitan Chicago 
Sales Area for 25 Years 





P. L. SOUTH COMPANY 


Confectionery Brokers 
“Our Principals Are Our Recommendations” 
Complete Wholesale and Retail Coverage 
for the State of Indiana 
702 Odd Fellow Bldg. Phone Franklin 8492 
Indianapolis 4, Indiana 





WARREN A. STOWELL 
& ASSOCIATE 


Phone TRiangle 1265 
7943 So. Marshfield. Ave. 
CHICAGO 20, ILLINOIS 
Terr.: Chicago, Greater Chicago radius incl. 
ilwaukee, Wis. 





C. H. THOMPSON 
1421 Sigsbee St., S. 
RAPIDS 6, MICHIGAN 


Territory: Michigan only 





WAHL BROKERAGE 


Manufacturers’ Representatives 
813 N. Cramer St. 
MILWAUKEE 11, WISCONSIN 
Terr.: Mich., Ind., Ill., Wis., part of Iowa 
and Minn. 





WALTERS & COMPANY 
Complete Brokerage Service 
31 East George Street 

IANAPO) 4, INDIANA 





W AND W SALES 

1627 West Fort Street 

Covering Michig 16, MICHIGAN 
Michigan eer 


oer a gy Bay 


R. L. YATES 
Candy Manufacturers’ Representative 
P. O. Box 82, College Park Station 
DETROIT 21, MICHIGAN 
Phone DA 6227 
Territory: Michigan 








East So. Central States 





FELIX D. BRIGHT 
Candy Specialties 
P. O. Box 177—Phone 8-4097 
ASHVILLE TENNESSEE 


Terr.: Kentucky, Tennessee, Alabama, 
Mississippi, Louisiana 





J. L. FARRINGER 


1900 Cedar Lane, Phone 8-8470 


Established 1924 
Terr.: Tenn., Ky., & W. Va. 


PAUL JOHNSON AND CO. 


Manufacturers’ Representatives 
Day Phone 1-—Box 270—Night Phone 2420 
CAMPBELLSVILLE, KY 


Candy, Crackers, Cookies, Cigars, and 
Specialty Items 
Terr.: Ky. and Tenn. 



























































een om 
West No. Central States West S- 
—— 
GEORGE BRYAN EASON 
BROKERAGE Co. P.O. 
410 Walnut Bldg. N. 2 
‘ DES se0) INES 9, IOWA Tert. 
onsistent and thorough coverage of hy ue” 
sale candy and tobacco, wholesale an — NICHC 
chain store trade in central, eastern lowa, 1118 Front 
5 ee CONWAY, 
a Ter.:' Tex., 
ELMER I. ‘EDWARDS — 
Candy Broker 
3933 Elliott Ave., So.—Phone Colfax 9452 
MINNEAPOLIS 7, MINN. E 
Terr.: Minn., N. & S. Dak.—Special attention Cank 
given to Twin City trade. Terr.: 
hal 
ERICKSON BROKERAGE Co. 
Manufacturers’ Representative Since 1999 
North First Street ee 
MINNEAPOLIS 1, MINNESOTA 
Terr.: Minn., N. D., S. D., W. Wis. E. G. 
Bor 5014 ; 
GRIFFITHS SALES COMPANY John Aldi 
707 Clark een Te GA. 4979 
We specialize in candy and novelties, REILLY 
Terr.: Mo., Ill., and Kan. Con! 
4 
Terr: U. & 
LEON K. HERZ 
1290 Grand Ave., Emerson 7309 
ST. PAUL 5, MINN. CAME! 
Terr.: Western Wis., Minnesota, North 
and South Dakota. j 
Cc 
Terr.: Cole 
HUTCHINS BROKERAGE Co, a 
218 Third Ave., N. T. J. 
’ Confec 
Terr.: Minneapolis and Adj. Terr. GS 
Territory: 
P. O. Box 433, Davenport, lowa MER! 
MANUFACTURERS’ REPRESENTA , 
CANDY & SPECIALTIES ' 
Serving the State of Iowa, 
Western Neb. and Ill. border towns ae 
° 
R.O.NEWMAN BROKERAGE Co, J.M 
Foods—Confections P. 
Institutional Products 
519 Lyceum Building Terr.: Co 
D 3, MINNESOTA Western K 
Terr.: No. Mich., No. Minn., No. Wis., ——- 
Lakes Area FR 
Confe: 
O. W. TAYLOR BROKERAGE CO. 
(Resident Salesman in Colorado Springs) 
McG! . IOWA yell 
Terr.: Ia., Minn., Wisc., Nebr., Kans., Colo ; 
N. VAN BRAMER SALES CO. vik 
3844 Huntington Ave. 
LIS 16, A is 
Territory: Minn., N. Dak., S. Dak., Ia., Neb Se 
Coverage every six weeks. —— 
Resident Salesman in Omaha, Nebr. HARRY 
West So. Central States ais | 
erritory: 
H. L. BLACKWELL COMPANY — 
Emery “s at Sunset Drive 
PASO, TEXAS 
Phone: Main 8253 ee 
Terr.: Tex., N. Mex., and Ariz. GE 
J. J. BOND & COMPANY LOS 
1840 Hill Crest—Phone 7-1800 
FORT WORTH 7, TEXAS 5 
Territory: Texas, Okla., & N. M. Te 
BEL 
S. D. CARTER COMPANY 
Merchandise Brokers SAN 
Box C 
aT.” tA.“ Terr: Cali 
Terr.: La., Ark., & E. Texas. 
for Octa 


THE MANUFACTURING CONFECTIONER: 





CONFECTIONERY BROKERS 





West S. Central States {Contd.) 


Pacific States {Contd.) 


Pacific States {Contd.) 





fASON BROKERAGE COMPANY 


Banking & Trade Reference 
P.O. Box 1872 Phone Britton 509 
OKLAHOMA CITY 1, OKLAHOMA 
Terr. N. M., So. 


Kansas, Panhandle Tex. 
NICHOLS-KANE CANDY CO. 
1118 Front Street 6046 Waggoner Drive 

TEXAS 
Ark., La., Okla., Ala., 


W. S. STOKES 


Broker & Agent 
BATESVILLE. 





Ter: Tex., N. Mex 





Candy - Novelties - Specialties 
Terr.: Arkansas—Accounts solicited. 





Mountain States 





E. G. ALDEN & COMPANY 
Box 5014 Term. Sta.—Phone Lakewood 599W 
DENVER 17, COLORADO 
John Alden traveling—Colo., Wyo., Mont., 
and Neb. 


REILLY ATKINSON & CO.., INC. 
ontecuane & Food Products 
LAKE , U.—BOISE, IDA. 
Terr.: i & Ida., with contiguous sections of 
adjoining states. 


CAMERON SALES COMPANY 
5701 East Sixth Ave. 
ENVER 7, COLORADO 


Candies and Allied 
Terr.: Colo., Mont., Idaho, 








Lines 

Utah, N. Mex. 

T. J. LANPHIER COMPANY 

Sentoctionsey and Food Products 

iGs jUTTE GREAT FALLS 
(General Office) 


Territory: Montana & Northern Wyoming 
Established 1907 








MERRILL SALES COMPANY 
312 Fast Catalina Drive 
HO} . ONA 
Frequent cond Intensive Coverage 
of Arizona and New Mexico 


J. M. RANKIN COMPANY 
P.O. Box 426—Spruce 2912 
DENVER 1 iLO! 


Terr.: Colo., Wyo., Black Hills of S. Dak., 
Western Kans., Northern N. Mex., W. Nebr. 


FRANK X. SCHILLING 
Confectionery and Novelty Items 
Box 416—Phone 2-3540 
BUTTE, MONTANA 
Complete coverage of all wholesale chain 
and department store distributors in Montana 
and northern Wyoming. 


VICK SALES COMPANY 
316 East Von Buren 
PHO . ARIZONA 
“Serving the State of Arizona’’ 
HARRY YOUNGMAN BROKER- 
AGE COMPANY 


2134 Lawrence St. 














D . 
Tertitory: Colo., Wyo., Utah, Idaho, Mont. 





Pacific States 





GENE ALCORN & CO. 


1340 E. 6th Street 
ANG CALIFO) 


383 Brannan Street 
SAN FRANCISCO 7, CALIF. 
Territory: State of California 


BELL SALES COMPANY 
100 Howard Street 
SAN FRANCISCO 5, CALIFORNIA 
Candy & Food Specialties 
Ter: Calif, Reno, Nev., Hawaiian Islands 





for October, 1947 





JOHN T. BOND & SON 


637 S. Wilton Place—Phone: Federal 6028 


ELES, C. s 
Territory: Pacific Coast 
Our 25th Year in Candy and Food Field 





CARTER & CARTER 
Confectionery Mfr's. Agents. eepeced 
with Industry since 
91 Connecticut St.—Phone: 
SEA’ ASHING 


Nein 7852 
4 TON 
Terr.: Wash., Ore., Utah, Ida., Mont., 
Nev., Wyo. 





THE EDWARD M. CERF CO. 
740-750 Post Street 
SAN FRANCISCO 3, CALIF. 
Specializing in candy and allied lines; 
Unexceptionable banking, other references. 





MALCOLM S. CLARK CO. 


148742 Valencia St.—No. Cal.; Nev.; & Hawaii 
SAN FRANCISCO 10, CALIF. 
923 E. Third St.—Southern California 

LOS ANGELES 13, 

1238 N.W. Glisan—Oregon 
PORTLAND, OREGON 

1728 34th Ave.—Wash.; No. Idaho 

SEATTLE 22, WASH. 


1292 Elm St.—Ariz.; N. Mexico; West. Texas 
EL PASO, TEXAS 


. 





DICKENSHEETS-POTTER CO. 
1306 N. W. Hoyt Street 
PORTLAND 39, OREGON 

Candy, Confections and Lines 

Terr.: Ore., So. Wash., W. Idaho 





J. RAY FRY & ASSOCIATES 
420 Market St.—Phone Garfield 7690 
FRANCISCO 


SAN . CALIF. 
Terr.: Calif., Ore., Wash., Mont., Ida., 
Utah, Wyo., Nev., Ariz. 





CHARLES HANSHER 
112 W. Ninth Street 
LOS ANGELES 15, CALIFORNIA 
Personal contacts with chains, jobbers, syndi- 
cates & dept. soa Gages Calif., Ore., 
ash. 





HARTLEY SALES COMPANY 
GEORGE W. HARTLEY 
742 S. W. Vista Avenue—Phone: pwoter 5800 
PORTLAND 5, O} 


Territory: Oregon, Wackingion'6 Idaho 





KESSLER BROTHERS 


739 Market St.—Tel. Garfield 7354 
FRANCISCO 3 


Terr.: 11 Western States, Army & Navy, Ex- 
port Wholesale Jobbing and Retail coverage 
for Quality Manufacturers. 

Offices, S.F.—L.A.—Portland,—Honolulu 
Established 1925 
Sidney H. Kessler—Theodore D. Kessler 





I. LIBERMAN 
SEATTLE 22, WASHINGTON 
Manufacturers’ Representative 
1705 Belmont Avenue 
Terr.: Wash., Ore., Mont., Ida., Utah, Wyo. 





RALPH L. MUTZ COMPANY 
Ralph and Jim Mutz 
600—16th St. 

12, CALIF. 
Concentrating on Northern Calif. 





HARRY N. NELSON CO. 


112 Market Street 


SAN ll, CALIF. 
Established 1906. Sell Wholesale Trade Only. 
Terr.: Eleven Western States 





GEORGE R. STEVENSON CO. 


302 Terminal Sales Building 
SEATTLE, W. 
Territory: Wash., Ore., Ida., Mont. 
Over 20 years in this area. 

L. J. THOMPSON 
Terminal Sales Building 
SEATTLE 1, WASH. 

Terr.: Ore., Wash., W. Idaho 


4127 criep ety 3 44713 


(20 minutes from Los Angeles) 
Terr.: Calif., Associates at Hawaii, Philippines 
and China. Established since 1932. 


RALPH W. UNGER 
923 East by Street—Phone: Trinity 8282 
Terr.: Calif., Ariz., N. Mex., West. Tex., Nev. 


S. E. “JACK” WAGER 


(For A gy coverage) 
166 So. oe Ave. 
LOS ANGELES 1 

















ROGER S. WATSON Co. 
Phone: AXminster I-2810 

& 1025 N. Highland 
ALIF 


5610 S. Western Ave. 
AN! 


Terr.: Calif. Another line r ired. Non 
competitive with present lines. 


WITTENBERG-ROSS 


24 California St.—Phone: Exbrook 7973 
CALIFORNIA 


FRANCISCO 11, 
315 West Ninth St.—Phone: Trinity 7159 
LOS ANGELES 15, CALIFO 
Terr.: Calif., 





Ore., Wash., Hawaii & Expor-: 





Import - Export 





G. RIVERA LEFRANC 


366 Broadway—Phone: Worth 2-1363 
NEW YO) 3, 


Terr.: South America, West Indies, Hawaii, 
Philippines and Orient. 








Subscribe to 


THE MANUFACTURING 
CONFECTIONER 


Only $3.00 per year—$5.00 
for 2 years. 


@ Feature Articles 

@ Candy Clinic 

@ Candy Packaging 

@ Candy Equipment Preview 

@ Technical Literature Digest 
@ Manufacturing Retailer 

@ Book Reviews 


And many other features 


400 W. Madison — CHICAGO 6 
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THE MANUFACTURING CONFECTIONER’S |} 


CLEARING HOUSE 


s 











(Classifieds Not Subject to Agency Discount) 


RATES: Line 35¢ (Bold Face 70c); Display (For Used items Only)—Col. In., 1 time $6, 2 or more $5. 


vy 











———— 
—— 





MACHINERY FOR SALE 


MACHINERY WANTED 


MACHINERY WANTED (Contd.) 








For Sale: Ideal caramel cutting & wrapping 
machine with automatic batch feed. Box 
A-1074, The Manufacturing Confectioner. 
For Sale: In excellent operating condition, 
one 3-bag peanut roaster with cooling 
truck; one peanut blancher; one cooling 
tunnel for 16” enrober with refrigeration 
unit. Address inquiries to Comet Candies, 
Inc., 234 Chestnut Street, Brooklyn 8, 
New York. 
For Sale: 1 Corley-Miller Model M=>US 
Heavy Duty Wrapping Machine com- 
plete with 16” automatic sheeter, underlap 
attachment, adjustment range No. 1, ther- 
mostatic heat control, pusher carriage 
hold-down shoes, and % HP volt A.C. 
motor. Operating speed 21 revolutions on 
package per minute. Latest model. Per- 
fect condition. Never been used. $1800, 
FOB Yellow Springs. Antioch Bookplate 
Co., Yellow Springs, Ohio. 
For Sale: 16” enrober, National Equip- 
ment, with cooling freon units and 
blowers. All excellent condition. Will seil 
for best offer. Mr. H. J. Agger, Almondola 
Company, 129 West 20th St., New York 
bi, BE. 


For Sale: 6 water cooled slabs, 3 feet by 

8 feet; 2 new water cooled slabs, 18 
inches wide and 6 feet long; 1 heavy 
duty caramel corn mixer; 1 Savage tilting, 
35 gallon, gas fired, mixing kettle; 2 Sav- 
age, model K, gas fired mixers; 1 monel 
metal lined, 35 gallon liquid mixer; 200 
gallon mixing tank; 150 gallon mixing 
tank; 1 Racine sucker machine with 12 foot 
conveyor; 2 Whiz, 4 cup fillers; 5 tri- 
angle, 4 cup fillers; 4 Doughboy, heat 
sealers; 1 Hartman dehumidifier. United 
Brands Inc., 302 West North Avenue, 
Chicago 10, Ill. 


For Sale: 2 peanut cluster machines with 

10 sets of baskets; 3 automatic peanut 
bar machines with adjustable cutters; 1 
Package DF wrapping machine, fully 
automatic, with electric eye; 1 Lynch 
automatic Wrap-O-Matic wrapping ma- 
chine with electric eye; 1 Savage Mixer 
with furnace and blower attached; 2 300- 
lb. chocolate melters motor driven; 1 500- 
lb. peanut roaster with automatic elevator; 
6 gas furnaces with blowers attached; 
3 50-lb. peanut roasters, motor driven; 1 
80-gal. steam jacket, single agitation; 1 
steel 50-ft. cooling conveyor insulated; 1 
refrigerator box, 4 x 8, air cooled; 2 steel 
hard candy coolers, 3 x 8 and 3 x 6; 1 
steel blancher; 1 wood blancher. Box 
A-10718, The Manufacturing Confectioner. 





For Sale: | No. 10 Quaker City Butter 

Mill; 1 Jabez Burns Stoner; 1 Jabez 
Burns Roaster; 1 Corn Popper; 1 John Wer- 
ner Cooler & Beater; 1 Thomas Mills 
Cream Beater. F. M. Hoyt & Co., \Inc., 
Amesbury, Mass. 
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GET MORE FOR YOUR 
SURPLUS EQUIPMENT 


List it with our bureau 

And Sell Directly to the next user. 
All Candy Manufacturers Get Our Offerings 

Regularly. They need such units as 
e VACUUM COOKERS e« ROLLER REFINER MILLS 

e HARD CANDY PROCESSING EQUIPMENT 
e PACKAGING EQUIPMENT 
e CHOCOLATE MELTING KETTLES 


e GENERAL CONFECTIONERY EQUIPMENT 
or what have you to sell? 


For Quicker Action and Better Prices 
Send Full Details and YOUR Price to 


EQUIPMENT FINDERS BUREAU 
6 Hubert Street New York 13, N. Y. 


— 


We Need: Four 4’ x 7’ hot and cold wag 

candy slabs, one Simplex vacuum 
kettle, one Hildreth twin candy puller, on 
Racine sucker machine, two 7’ batch roller. 
Box A-1072, The Manufacturing Coniec 
tioner. 





Wanted: Set of rollers for Igou stick me 
chine for %”, 7/16” or ¥2” sticks. Whiky 
son Candy Co., Knoxville 24, Tenn. Fs 
Pi 

= 





BUSINESS FOR SALE 





Candy Factory for Sale: Established bush 

ness in CENTRAL FLORIDA CITY @ 
50,000, on main highway. Fully equipped 
and in excellent condition. Ideally located 
with large frontage on thru highway. Bog 
A-10712, The Manufacturing Confectioner, 





MODEL “K” KISS WRAPPING MACHINES. 

ALSO SALT WATER TAFFY WRAP- 
PING MACHINES. State prices and condi- 
tion. Address Box C-973, The Manufac- 
turing Confectioner. 





WANTED 


Gas or Steam Vacuum Cooker; also 
Model K Kiss Wrapping Machine. Box 
A-1073, The Manufacturing Confec- 
tioner. 











Wanted: Heavy-duty, double arm pulling 

machine, state condition and. price. 
School House Candy Co., 296 Charles St., 
Providence, Rhode Island. 





Wanted: To buy marshmallow beater, 100 

to 200 lb. capacity, double action. 
Wellons Candy Co., phone 528, Dunn, 
N. C. 





Wanted: Equipment for making sugar 
coated peanuts, peanut brittle, peanut 

blocks and other peanut confections. Box 

A-1071, The Manufacturing Confectioner. 














WANTED 


YOUR IDLE MACHINERY 
WILL BUY FROM SINGLE ITEMS 
TO COMPLETE PLANTS 


URGENTLY WANTED: Copper Coating 
Pans and Vacuum Pans; Tablet Machines; 
Dryers and Mixers; Jacketed Copper and 
Aluminum Kettles. Describe fully and 
quote prices, 


we 


15-21 PARK ROW NEW YORK 7, N. Y. 








For Sale: Established candy factory, Me 

tropolitan New York, 5000 square fret 
Box A-10719, The Manufacturing Confes 
tioner. 


For Sale: Well established smatl candy 

factory in Ohio. Been manufacturing f@ 
30 years. Business well established 
Answer Box A-10711, The Manufacturing 
Confectioner. 





POSITIONS WANTED 





Wanted: Position as foreman. 46 years 

of age. Married. Have had 25 years 
experience in soft goods department work 
ing with creams, jellies, marshmallows 
and other kind of candies. Best of refer 
ences given on request. Available im 
mediately. Box A-10713, The Manuiec 
turing Confectioner. 





Production Manager: Highly qualified, fully 

experienced in production of high-grade 
chocolates, boiled goods and confectionery 
lines. Over 20 years in leading position 
Specialist in finest European brand, cap 
able of taking complete charge of pre 
duction or establishment of a new plant, 
desires engagement with first class fim 
ot chocolate and sweet manufacture 
Three years contract. Free January, 194 
South Africa Union, USA, Canada, Brazil 
preferred. Box A-10714, The Manufacturing 
Confectioner. 


Superintendent of Production: A man wilh 

over 30 years of broad and _ practical 
experience in handling large outputs. A 
practical candy maker in hard candy 
creoms, jellies, marshmallow, pan work 
solid chocolate and all kinds of retail 
goods, package goods, bulk and be 
goods. I was formerly superintendent 
the D. L. Clark Co., Pittsburgh, Pa., @ 
I quit work and retired in 1944, bul 
found out that doing nothing is the hai 
work I ever did. Salary is no object, 
age is 47, American of Scotish-Irish” 
scent. Box A-10715, The Manufac 
Confectioner. 
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Production 
that Pays Profits—Now! 
immediate Deliveries for this Season's Production 


immediate Delivery «+ 5000 MODERN MACHINES IN STOCK °* 


hogtt | 28858 111 





All Types and Sizes 
af Choice Equipment 
lo Make Every Kind 

of Candy _ 


e tenet i t Fully Automatic Wood Mogul with AC Depositor equipped 
-e 6 Available Hydre-Seal Pump Bars 
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Immediately! 


Increase Output... Decrease Costs 
Up Your Profits 


Order today by mail or wire . . . Delivery 
in time for this season's production! From 
Union Confectionery's Large Stock of 
guaranteed rebuilt equipment, it is certain 
we have the exact type and size machines 
you contemplate installing. Don't delay 
... Act at once! National Equipment Continuows Cooker 





UNION PAYS PREMIUM PRICES FOR YOUR USED MACHINERY 


—whether machine, department or complete unit. Write or wire collect giving 
details. Substantial cash offer will promptly follow. 


—Seli While Prices are High! 


E8S 851 2 








Racine Model M Die Pop Machine 





ary 


UNION CONFECTIONERY MACHINERY CO. ,Inc. 


318-22 Lafayette St. . Bet New York 12, New York 
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HELP WANTED 





HELP WANTED (Contd.) 


SALES LINES OFFERED 











-- CANDY - 


OPPORTUNITY for man who 
has general knowledge 
candy manufacturing to act 
as Assistant to our Superin- 
tendent. State age, where em- 
ployed past ten years, sal- 
ary, when available. School 
House Candy Co., 296 
Charles Street, Providence, 
Providence, Rhode Island. 











Candy Maker Wanted: By Alabama's 

Largest Store ... must be thoroughly 
experienced ... familiar with making 
hard candy, home-made type candy and 
chocolates. Good working conditions, fine 
opportunity and salary for a top man. 
Please give all information as to experi- 


‘ence, references, salary expected, etc. If 


you are now working, we will not divulge 
application. Write NOW to Frank Calla- 
han, % PIZITZ, Alabama's Largest Store, 
Birmingham 3, Ala. 





Candy Salesman Wanted: Sell package 

chocolates. Calling on large retail, drug 
and department stores. Commission basis. 
Box A-1076, The Manufacturing Confec- 
tioner. 





Wanted: Production superintendent ball 

gum and bubble gum. Must be experi- 
enced, all phases production; describe 
experience; excellent opportunity. New 
company. Replies kept in confidence. 
Box A-!077, The Manufacturing Confec- 
tioner. 





Plant Superintendent Wanted: For Pro- 

gressive Illinois candy company. Ex- 
cellent opportunity and future for right 
man who must have knowledge of all 
plant operations and excellent supervisory 
ability. Reply, giving education, past ex- 
perience, age, etc. Box B-1071, The Manu- 
facturing Confectioner. 





Experimental Candy Maker Wanted: Pro- 

gressive and expanding middle western 
candy company wants man with thorough 
knowledge of the manufacture of all types 
of candy with experience in experimental 
work. Reply giving background and ex- 
perience. Box B-1072, The Manufacturing 
Confectioner. 





Wanted: A candy maker for a well es- 
tablished small candy factory manufac- 
turing a line of candy bars and hard 


candy. Good opportunity for the right 
man. Year around work. Correspondence 
strictly confidential RAYESS CANDY 
COMPANY, 227 Cherry St., Toledo, Ohio. 
Candy Maker: Wanted to take full charge 

of retail store and candy kitchen. Must 
be an ambitious business’ man, and must 
have experience buying supplies and 
equipment. Must be able to train crew in 





- making general line, such as pralines, 


nougats, caramels, and centers for hand- 
dipped chocolates. Salary and share of 
profits offered to man who can do the job. 
Write fully, giving complete record of 
business experience, candy making expe- 
rience, education, and references. Reply 
confidential. Box 1766, Baton Rouge, La. 
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Wanted: By established company, man 

experienced in handling chocolate, to 
take charge of enrober department. Loca- 
tion, Virginia. In reply please state age, 
experience and salary desired. Box B-1073, 
The Manufacturing Confectioner. 





Wanted:.. General Plant Superintendent 

for Large Eastern candy factory. Popu- 
lar priced line of caramel, panned goods 
and chocolates. Man should have ex- 
perience in handling personnel, candy 
making, candy machinery, and be able 
to develop new merchandise. Permanent 
position with 35 year old concern with 
future entirely up to man himself. Salary 
$10,000. Our organization knows of this 
opening. All replies confidential. Box 
A-1078, The Manufacturing Confectioner. 
Sales Manager: Old established corn pro- 

ducts company offers excellent oppor- 
tunity for division manager. Must have 
sales experience with Mid-West food 
brokers, jobbers, chains. Salary plus 
expense. Give full details first letter. 
Box A-1079. The Manufacturing Confec- 
tioner. 


Wanted: Candy maker. Experienced for 

high class retail store. Steady year 
round. State age, experience and salary 
expected. London Pecan Co., Hot Springs, 
Ark. 





MISCELLANEOUS 





NEED CELLOPHANE SHEETS, BAGS, 
ROLLS? Let us quote! Box A-1075, 
The Manufacturing Confectioner. 





Wanted: Domestic chocolate liquor and 

dark chocolate coatings, any quanti- 
ties. Write Box D-771, The Manufacturing 
Confectioner. 





For Sale: We have large quantity over- 

rum of transparent candy boxes at close- 
dut prices. Seaman Box Co., 443 Green- 
wich St., N.Y.C. Walker 5-2114. 


For Sale: Penny and five-cent Christmas 

and Easter flat and two-face chocolate 
molds, ene lot of Push chards. Prepare 
now for fall and spring demands. Full 
information and bargain prices. Address 
Box 62, St. Davids, Pa. 





WE BUY & SELL 


ODD LOTS « OVER RUNS + SURPLUS 





SHEETS*ROLLS-SHREDDINGS 
Cello-iane rolls in cutter koxes 100 ff. or mor 
ALSO MADE OF OTHER CELLULOSE FILM 
Wax - Glassine Bags, Sheets & Rolls 


Tving Ribbons-All Scotch Tape 
Colors & Widths Clear & Colors 


Diamond “Cellophane” Products 
Harry L. Diamond ——Robert I. Brown 


“At Your Service” 
74 E. 28th St., Chicago 16, Ilimois 








Wanted: Men now calling on twine 
other jobbers to sell %” Cellophane Rip 
bon put up 500 and 1000 yard tubes, fp 
department stores, laundries and gengm 
large users. Reply Box A-10710, % 
Manufacturing Confectioner. 





SALES LINES WANTED 


ee 


Wanted: Candy and allied lines for th 
State of Texas, by established broke. 
Box K-371, The Manufacturing Confections, 








Supply Lines Wanted: Salesman now ogih 

ing on the candy manufacturers in thy 
Phila. area desires good line. Box A-Q7ig 
The Manufacturing Confectioner. 





— 


Wanted: Candy and gum lines on brok 

age basis for wholesale jobbing am 
chain trade in Virginia and the Carolingay 
Box C-972, The Manufacturing 2 
tioner. 





Wanted: Candy and allied lines. We he 

20 years sales experience in same 
ritory of Florida, Georgia and Alabas 
3 salesmen. Hubert Brokerage Compe 
210-211 Candler Bldg., Atlanta, Geor 





Salesman: Well established, with 

following, calling om tobacco, drug, 
stationery, candy jobbers in New Eng 
and New York State is looking for 
staple line. Box A-10716, The 
turing Confectioner. 





Wanted: Broker covering Chicago 
Middle West is desirous of obtai 
lines for cenfectionery and baking 
tries. Box A-10717, The Manufact 
Confectioner. 


apc haw Rosai 


Supply Lines Wanted: Salesman now calb 

ing on candy manufacturers in Phila 
and vicinity wants line or specialties 
Box A-10720, The Manufacturing Confes 
tioner. 





Subscribe to 


THE MANUFACTURING 
CONFECTIONER 


Only $3.00 per year—$5.00 
for 2 years. 


Feature Articles 

Candy Clinic 

Candy Packaging 

Candy Equipment Preview 
Technical Literature Digest 
Manufacturing Retailer 


Book Reviews 





And many other features 


400 W. MADISON—CHICAGO 6 
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*“Confectionately Yours...” 


4N FRANCISCO dentists are being 
§ counterattacked—by bubble gum! 
Kids there are answering the drill- 
rs’ “Now open wide” by burst- 
ing a big bubble of gum in the den- 
tits’ faces as they bend over to go 
to work. a, 
CONGRESSIONAL LOLLYPOPs: Study- 
ing conditions in Europe, Rep. Mar- 
C. Smith, of Maine, is taking 
along 500 lollypops for the kids there. 
a n * 


YEARS BEST PROMOTION: That’s 
what a New York newspaper said 
of Topps Chewing Gum’s donation 
of 60,000,000 Topps labels to the 
American Legion for confetti in its 


NYC parade. Labels (see photo) 
lay three inches deep, helped elimi- 
nate accidents from thrown heavy 
objects. 
* * + 

INSIDE CZECHOSLOVAKIA: Russia’s 
Iron Curtain can’t keep a good 
Czech candy man down, it appears. 
Although the Czechoslovakian press, 
dominantly Communist, refers to 
Uncle Sam as a sinister “imperialist 
monopolist,” says the Chicago Daily 
News, American tourists are consid- 
ered very sweet-toothed. “Our choco- 
late isn’t a bad chocolate,” says a 
leaflet distributed to hotel rooms, 
and—Iron Curtain notwithstanding 
—quotes 21/5 pounds for $2, a like 
amount of hard candies for $1.50. 

Americans who brought candy 
along for the Czechs and themselves 
are further nonplussed by this busi- 
ness-seeking suggestion in the circu- 
lar: “When leaving Czechoslovakia, 
take some chocolate bars with you. 
They will be a good partner on your 
tip and welcomed by your dear 
ones at home.” 


Jor October, 1947 


“Ambrosia Chocolate Co. .................000+ 70 
“American Food Laboratories, 


“Amsco Packaging Machinery, Inc. ...... 42 
Angermeier. T. H. & Cow ....0.......00000 18 
Anheuser-Busch, Inc. ..0.............cccccecceseee 10 
Animal Trap Co. of America ‘47 
IE FIO Sakchcrisccestbacn pein teationenest 12 
Aromanilla Co., Inc. 71 


“Berry Copper Works, A. ..................0. 56 
Blanke-Baer Ext. & Pres. Co. .............. 17 

27 
Bond, John T. & Son 79 
Borden Company. The 3 
Brokers, Confectionery . 90, 91 
Burckhalter, Inc, C. We ..........-ccccceesesseneees 70 
SE ED TEs srecececactsteseemnsacengstnncanl 40 


California Almond Growers 

Exchange . 21 
California Fruit Growers 

Exchange “ cae 
Candy Buyers’ Directory 51 
Camp. Wm. A... Cow Inc. ............ccccseeed 69 
Combine: Grates Gs Bsc cssiseeccnacectccssencnocine $ 
Cleary Corporation, W. A. 
“Clinton Industries, Inc. 


Diamond Cellophane Products 
Dodge & Olcott, Ince. .................. Sept. 
Domestic Egg Products, Inc. ................. 


duPont de Nemours, lnc. LE. Avs. 


Durkee Famous Foods, Div. of a 


i 2 
Dyer & Company, B. W. ............cccccc0- 72 


“Economy Equipment Company 
Equipment Finders Bureau 

Ever Ready Label Corp. ....................... 86 
GR ON ETRE LD 30 


“Felton Chemical Company, Inc. 2nd Cover 
Ferbo Company 

*Florasynth Laboratories, Inc. ................ 26 
Foreign Commodities Corp. ............... .... 71 
“Fritzsche Brothers, Inc. .................:00-- 4 


Garden Fruit Specialties Co., Inc. . 


“Handler and Merckens 

Heekin Can Co., The 

Hooton Chocolate Co. 

Hubbert Inc., B. H. & Son 

Hubinger Co., The 

Hummel & Downing Co. 2.00.00... 


Ideal Wrapping Machine Co. ................ 56 


Jordan, Stroud 
ean Ei We a oossa cms castsciceesnschedncsda 79 


*Kohnstamm, H. & Co., Inc. 
Kraft Foods Company 
Krieger Printing Co. ...............ccccccceeeeeee 86 


Lachman-Novasel Paper Co. 
Land O'Lakes Creameries, Inc. 

















Lehmann Company. Inc., J. 

Lueders & Co., George 

Lynch Package Machinery Corp. ........7 
“Magnus. Mabee & Reynard. Inc. ........ 15 
Manufacturing Confectioner Pub. Co. 


Mill River Tool Co. ..........0...... 
Mohawk Ribbon Corp. .................. Aug. ‘47 


Monsanto Chemical Company ........... 87 


National Equipment Co. ...............c009 45 
National Food Products Co. .................. 75 
National Ribbon Corporation 
*“Neumann-Buslee & Wolfe, Inc. 
Norda Essential Oil and Chemical 

a I STARE SS aE BL ll 


Package Machinery Company 

Page Industries. Inc. 

Penick & Co., S. B. 

*Penick & Ford, Lid., Inc. 

*Peter Partition Corp. .................. Aug. * 
“Pace 6 Con. Fci, CRB. .2..0..ccescccesess-cees 4 
“Pitt & Sons Co., The C. M. 

*Polak & Schwarz, Inc. ................... sob aoe 31 
Polak's Frutal Works, Inc. ............ Sept. “47 


Radio Corp. of America . “47 
ae ON . Se Nee ner aC aes Sept. ‘47 
Remus, Ed, A. & Con, Ene. .......ccccccceees 77 
Republic Ribbon & Bow Co.. Inc. ........ 84 
Riegel Paper Corp. ..............0+: Sept. ‘47 
SS NG * I ehcecsntcdalastenictcivctaroraenl 30 


» x  .{§{ > 66 


*Senneff-Herr Co.. Inc. 
Shumann Equipment Co. ............ Sept. 
Simmons Dairy Products, Lid. ...... Sept. ‘47 
Smidth, Al Sept. 
Solvay Sales Corporation 
Speas Company 
Staley. A. E. Mig. Co. .............. Sept. * 
Gonbinss Can? Core. Tis anna. inccsiccscciscgicsesd 60 
*Sweetnam, Geo. H., Inc. 
I a a Sept. ‘ 
“Sylvania Div.. American Viscose 

Match nalich shcvadaiicsatesbtianelonel Sept. 


Tatfel Bros., Inc. 
Taft, R. C., Co. 
Tri-Clover Machine Co. ................ Sept. 


Union Pacific Railroad . 
Union Confectionery Machinery Co.. 


Voorhees Rubber Mig. Co., Inc. ............ 60 
Voss Belting & Specialty Co. ................ 62 
Warlield Chocolate Co. ................ Sept. “47 
Weber & Mollner, Ltd. 

Welch, Holme and Clark, 

Werner, John & Sons, Inc. .............. 49. 


West Disinfecting Co. 2.0... 46 
Western Confectionery Salesmen’s 


Yorkville Paper Co. .o....cccccccccccccccceeeeseees 84 


“For Detailed Reference Data, See The 1947 Blue Book. 











HIS MONTH we wish to call attention to and congratu- 

late the Council on Candy of the National Confec- 
tioners’ Association for the excellent promotional work 
it is doing on behalf of the entire industry. Although 
operating on a budget much smaller than those of many 
other food interests, the Council on Candy nevertheless 
ranks as a major factor in the field of association ad- 
vertisers. 

The confectionery industry’s annual expenditures for 
cooperative sales promotion run from $400,000 to $500,- 
000 per year, as compared to $2,250,000 for the meat 
industry, more than $1,000,000 annually apiece for the 
California and Florida citrus growers, $1,500,000 for the 
bakers, and $1,600,000 for the American Dairy Ass’n. 

During 1946, a fairly typical year, the Council on 
Candy received from all sources a total of $428,980.82. 
Of this amount more than 80 per cent was subscribed 
by candy manufacturers, 12 per cent by candy whole- 
salers, and the balance by suppliers, salesmen, retailers 
and others. The actual number of subscribers was 2,768 
from all 48 states and from Hawaii. 

Expenditures for 1946 totaled $418,923.33. More 
than 65 per cent of this sum went into consumer adver- 
tising in Life and The Saturday Evening Post. The 
medical campaign required 6.8 per cent of the total and 
the school program, 2.7 per cent. Thus about 75 per 
cent of the Council’s money went directly into advertising. 
Other Council costs during the year included industry 
meetings and mailings, sales training and administration. 


Advance Six-Month Budget 


In the allocation of these expenditures, a budget for 
each six month period is set up in advance and must be 
approved by the national committee before commitments 
can be made. The books of the Council are audited at 
the end of each calendar year and again each April 30th, 
at the close of the NCA fiscal year. All council records 
are open for inspection at all times to subscribers to the 
national fund. 

The primary duty of the Council on Candy is building 
good will. Through dissemination of authoritative in- 
formation, it guides public opinion into a positive view- 
point on candy. The methods used in this work are 
varied and effective. 

Educational material covering the energy-giving and 
nutritional values of candy is distributed to the teachers 
and students of America’s schools. Since the inception 
of this program, the Council has made available folders, 
booklets and wall charts at no charge to students or 
teachers who request these educational. aids. During 
the 1946-1947 school year more than 530,000 pamphlets 
were distributed. 

This educational program has been supplemented by 
a series of candy advertisements directed to the nation’s 
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NCA’s Council on Candy Work Valuable 
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school teachers. The judges of the annual Adve 
Competition sponsored by the Associated Business Pag 
declared this series of advertisements the most effes 
use of business paper advertising to sell any service 
the year 1946 and awarded the Council a silver 
in recognition of its victory. The advertisements 
termed “outstanding in illustration, headline, typog 
copy and continuity.” 
Furthermore this campaign directed to the teach 
is only part of an over-all program. In addition 
23 publications which are circulated throughow 
medical profession regularly carry Council on 
ads especially prepared for this professional gro 
More than 1700 daily newspaper food editors reg 
receive “Candy Features,” a clip sheet containing 
to-print stories about candy’s nutritive and energy val 
as a food. Over 390 radio stations throughout { 
United States are furnished with non-commercial scripit 
covering various subjects relating to candy. Director 
of women’s programs especially appreciate this service 
Wherever facts can be presented to help the public recog. 
nize that candy has a valid place in the diet, the Council 
on Candy is there to see that those facts are presented. 


Letters Answer Critics We « 
In addition to this positive action in promoting candy, 


the Council guards against unjust criticisms. Personal § flavor bu: 
letters specifically answering criticisms of confectionery 
products, whether they appear in newspapers, magazines, # flavor tha 
comic strips or professional publications, are used to 
clarify misunderstandings and to correct false concep 
tions about candy. Many such letters have been sent the candy 


the past to dental societies, university deans, life insur 
ance companies, distributors of comic strips, state nt It we 
tritionists, magazine publishers, competitive food mane 
facturers, and even to departments of the federal gover 


our pinea 
ment. In many cases the Council can show proof tha P 
these letters have swung otherwise unfavorable attitudes = 
to acceptance of candy as a valuable part of a normal diet @ “Blicing | 


These are some of the Council on Candy activities 
with which the confectionery industry as a whole may 
not be familiar. It is unnecessary to call attention @ 
the consumer advertising campaign which the Counell Ar 
carries out; that is familiar, not only to the industry, 
but to the entire population of the country. 
The value of this entire program to the confectionery 
industry should not be under estimated. Not only doe 
it produce results today, but it is so designed that # 
the program continues it will firmly establish candy as# 
valuable food. The greatest results from this prograll 
will be obtained in the years to come. Every member ob 
the industry who will benefit from this growing i a 
ance of candy as food owes the Council on Candy MBB yay jy, 
support in the work it is doing. *¥ 100 3 
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“parfum pineapple’’...or pineapple? 


We could make perfumes—but we don’t. We're in the pineapple is meant to be tasted, not smelled. None of the 
flavor business—and with us it’s a business of making a scores of better candymakers who use American Food’s 
flavor that tastes exactly like what it’s supposed to be, in Flavors ever gave us their original order on the basis of a 
the candy, or not making that flavor at all. sniff-test. They proved it in the confection . . . and that’s 

It would be a simple matter, for instance, to make all we ask you to do. Try at least one American Food’s 
our pineapple flavor in such a way as to give off a more Flavor. If it’s pineapple, don’t be surprised if your candy 


enticing pineapple aroma than it actually does. But our tastes more like pineapple than pineapple itself! 


American Feod Laboratories, Inc., 860 Atlantic Ave., Breoklyn I7, N.Y. 


“Wat 


4 ore ) 
merican Food’s 
VANILLA EXTRACTS, POWDERS, COMPOUNDS — PURE AND IMITATION 


100 PERCENT PURE COFFEE CONCENTRATE AND HOPJES TYPE FLAVOR 
TRUE FRUIT FLAVORS —IMITATION FLAVORS — WATER-SOLUBILIZED OILS 

















